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NEW STYLE 
KNIVES 


put new life in 
older style cutters 


¢ they cut faster 

° they cut cooler 

° they stay sharp 
longer 

° they last longer 








Buffalo 
STAINLESS STEEL KNIVES 
..-for 10 Models of Buffalo Cutters 













Silent *Knives are made of 
Cutter a special analysis stainless 
— steel highly polished to 
70-X minimize friction. They reduce 
70-8 roll back of meat and 
5-5 can process frozen meat if 
oth thawed for 12 hours. 
54-B 
49-B 
44-B 
43-B 
38-B 
32-B 
SOR SLERET Se SS LA AT 





Older cutters spring to life with these unusual knives. They're new 
...they’re thoroughly tested... they’re designed specifically for 
your Buffalo cutter. No other knife can compare with them in price 
and performance. They're the next best thing to a brand new Buffalo 
converter. Try a set and see for yourself! 


...the name you can depend 
on for the newest and best in 
sausage machinery 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 
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across the lan’ with DAPPER DAN 


. at the beauty show 





Prize winners wear wraps 
by Daniels . . . for looks, protection, 
serviceability and eye appeal. 


COSCO SSHSSSSSHSSHSHSHSHSSHSSHHSHSHSHSHSHSHHSHSHSHSHSHHSSHSHSHSHSHSSSHSHSHSHSHSHSHSHSHSHSHSHSHSHSHSHSSHSHSHSHSHSHSHSHSHSHSHSHESHSEHHEHHHSSHSEES 


creators « designers 
multicolor printers 
of flexible packaging 







Member of 
Wisconsin Paper Group for 
better Pool Car Service 


there is a Daniels product to fill your needs 


SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois .. Haverford, Pennsylvania .. Akron, Ohio . . Omaha, Nebraska . . Dallas, Texas . . Whittier, California 
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Really, Really Good 
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Asmus Brothers have a spicy but mild 
seasoning for wieners that is so right that 
eager customers will keep reaching for your 
product. 









m-m-m-m ! 
WHAT A 

DELIGHTFUL 

AROMA. 


A BETTER SEASONING FROM ASMUS 
FOR SKINLESS WIENERS 


From our more than 50 years of experience 
in blending quality seasonings comes a bet- 
ter seasoning for skinless wieners. It is im- 
possible to describe this unusual blend— 
which has great 
customer appeal. 
We'll gladly send 
you a free sample. 
Write us today for 
yours! 





Asma Dorothers. fee: 


Spice Importers and Grinders 
3 EAST CONGRESS « DETROIT 26, MICHIGAN 
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gone a simple method to increase 

meat production without sacrificing your 

premium floor space. St. John 259-XX 

Stainless Steel Vats are designed for 

( K [) stacking two high. Useless overhead areas 

immediately become highly profitable 
production facilities. 

A T S The 259-XX all Stainless Steel Vats are 

rapidly replacing old time wooden and 

galvanized containers because they meet 

new rigid inspection standards and reduce 


the costs of cleaning, maintenance, 


and replacement. 


Write today for prices and specifications 
and also get the figures which prove 
that St. John Stainless Steel Equipment 


drastically reduces labor costs. 





sTt. JOunM & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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KOLD-HOLD 


mobile systems tailored to your needs 


Getting the right equipment for your temperature 
and delivery requirements will pay off for you in 
better performance at lowest possible costs. 


The complete KOLD-HOLD line of MARK, 
CROWN and LANCE continuous refrigeration 
systems, plus KOLD-HOLD blowers, Hold-Over 
and Serpentine plates, gives you the hi-side, lo-side 
combination that most exactly fits your needs. 


Add to this the bonus of service you get as a result 


of over twenty-five years of experience in the de- 
sign and manufacture of truck refrigeration equip- 
ment and you have the best buy in truck refrigera- 


tion today. 


KOLD-HOLD 


DIVISION 


Tranter Manufacturing, inc. 
200 E. Hazel St., Lansing 9, Michigan 


® 
ask the #@%<HOLD man in your area for help with your truck refrigeration problems 


LP ORE SB 


BOSTON 16, MASS. KANSAS CITY, KANS. 
F. W. Smith Samuel W. Johnson 


25 Huntington Ave. 
Copley Square 
CHICAGO, ILL. 

R. S$. Warner 

704 S. Yale 

Villa Park, tl. 
DALLAS, TEXAS 
Leo J. Freitas 

2516 W. Mockingbird Lane 
DENVER 17, COLO. 
A. J. Nelson 

P. O. Box 5502 


P. O. Box 163 
Muskogee, Oklahoma 


LOUISVILLE 6, KY. 
H. H. Emler, Jr. 
843 E. Main Street 


LOS ANGELES 4, CALIF. 
Kold-Hold Pacific Co. 
203 S. Western Avenue 


MINNEAPOLIS, MINN. 
C. P. Richardson 
4812 West 70th Street 


NASHVILLE 4, TENN. 
M. H. Gwynn 

4231 Franklin Road 

NEW YORK, N. Y. 


Kold-Hold Atlantic Co. 


104-15 100th Street 
Ozone Park 16, N. Y. 


PHILADELPHIA, PA. 
H, C. Hoover 

691 Knox Road 
Wayne, Pa. 
ROCHESTER 13, N. Y. 
A. E. Hutson 

671 Ridgeway Ave. 


ST. LOUIS 21, MO. 
Wm. J. Bagley 
1332 Willingham Dr. 


SEATTLE 1, WASH. 
O. C. Yates 
2609 Second Avenue 


TOLEDO 13, OHIO 

R. D. Spitler 

4835 Oakridge Drive 

FOREIGN 

Silcox Refrigeration 
Company 

70 Pine St. 

New York 5, N. Y. 
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NEWS CANCO SPONSORS 

BBP today TIM ans aa 
TO MAKE SURE 
ALL AMERICA 
GETS THE MESSAGE... 


Special ads enlist food retailers, too! 


Here’s a double-barreled assist from Canco that will 
help make September’s tremendous Canned Foods Cam- 
paign a whopping success! 

Throughout this month Canco has scheduled special 
commercials to be delivered in person by DAVE GARRO- 
way on his top-rated “‘ropay”’ show over the NBC-TV 
network. He will remind his millions of viewers of the 
goodness, convenience and economy of delicious canned 
foods, urge shoppers to buy extra quantities of their 
favorite brands during this bargain month. 

Secondly, Canco has placed advertising in leading 


SEPTEMBER 


is canned foods 


grocery publications—telling retailers about this indus- 
try-wide campaign and suggesting that they stock up, 
tie in fully. Add to all this Canco’s special September 
promotions to home economists, food editors, feature 
writers and columnists . . . and you can see why Septem- 
ber looks like a great month for canned foods! 


WATCH DAVE GARROWAY on NBC-TV every Thurs- 
day morning during September. You'll see Canco’s 
special commercials between 7:30 and7:45A.M., E.D.T. 
Check your local paper for time and channel. 


> AMERICAN CAN COMPANY 
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For safer, easier equipment cleaning... 


DRY ACID CLEANERS 


based on Du Pont Sulfamic Acid 


New cleaning compounds made with sulfamic acid are sold 
and handled dry—no hazardous liquids to ship or store. 
Dry or dissolved in water for use, they create no fumes. 
Yet these cleaners have all the penetrating power of hydro- 
chloric acid with far less corrosive effect. 

Sulfamic acid-based cleaners remove scale and deposits 
from air-conditioning and ice-making equipment, food- 
processing vessels, steam boilers, milk evaporators and 
pasteurizers, marine evaporators and heat exchangers. 


Cleaning action is fast, thorough. 

We'll gladly send you more infor- 
mation on sulfamic acid-based clean- 
ers and the names of formulators 
who offer these new compounds. Just 
mail the coupon below. 


Du Pont 


SULFAMIC ACID 


E. I. du Pont de Nemours & Co. (Inc.) 
Grasselli Chemicals Dept., Rm. N-2533 NP 


Wilmington 98, Delaware 


Name 


aU PONT 


REG. U. 5. PAT OFF 


Better Things for Better Living 
. +. through Chemistry 


Please send me: 0 sulfamic acid general equipment-cleaning bulletin; 0 names of 
formulators offering cleaners based on sulfamic acid. 








Company. 
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This 
Symbol 


. indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1958 Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1958 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 
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Looks better: Sucaryl-cured bacon has a more sta- 
bilized and appetizing color when cooked. 





Tastes better: Two different taste panels confirm 
this. Their reports note that Sucaryl-cured bacon 
has the genuine “‘country cured”’ flavor. 


Behaves better: Because it doesn’t caramelize, 
Sucaryl-cured bacon won’t stick to the pan, turn 


YOU CAN USE SUCARYL FOR CURING BACON NOW 


The use of cyclamates in the curing of bacon has been fully 
approved by the Meat Inspection Division of the U.S. Depart- 
ment of Agriculture. Several packers are currently experiment- 
ing with Sucaryl in curing ham, sausages and canned meats. 
For more information on this, send coupon to Chemical Sales 
Division, Abbott Laboratories, North Chicago, Illinois. On re- 
quest, we will also send you a trial sample of Sucaryl for your 
own test purposes. ®Sucaryl (Cyclamate— Abbott) 
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Sucaryl-cured bacon looks, tastes 
and behaves better 


dark brown or give a burnt flavor when cooked. 
Residual liquid fat is clearer, cleaner, better for re- 
use—an important consumer benefit. 


Sucaryl curing is economical as well as effective. 
Sucary] is 30 times as sweet as sugar—which means 
you need handle and store just one 100-lb. drum of 
Sucary] instead of thirty 100-lb. bags of sugar! Here’s 
a good way to save space, time and money. 


COCO O OOOOH EOE OOE OE EEEEEEEEOE SESE ES ESOSESESESESOSSEESTOS ESTO SESESSOSSESESESEEOD 


Name 





(Please Print) 


Firm Name. 





Address 





City Zone State 





Check here if you wish to receive an experimental 
sample of Sucaryl for your own test purposes. 





lastier Better-Siicing 


S Meat Loat 


Just see what nonfat dry milk can do for 
meat loaf quality! 

Nonfat dry milk gives the loaf a richer 
flavor. A smooth, non-crumbling texture. 
Each loaf slices fast and easy. Each slice has 
a fresh, juicy appearance. 

Use nonfat dry milk for extra appetite and 
sales appeal. Write for booklet of formulas 
and ideas. Improve meat loaf quality for 
greater sales. 


Nonfat Dry Milk 


Get the facts. Write Dept. © NP-9 
AMERICAN DRY MILK INSTITUTE, INC, 
221 North LaSalle Street ¢ Chicago’7, Ill. 








HAD ENOUGH? 


OF INCONSISTENT FLAVOR and COLOR 


5-107 WESTPHALIA CURE 


With Silica Gel 


Pat. Applied For 


isTHe SURE CURE 


:  irsirntn 
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Day-in, day-out consistency in color and flavor is as- 
sured with S-1097 WESTPHALIA CURE! 


S-1097 WESTPHALIA CURE with SILICA GEL 
(Patent applied for) maintains the proper percentage of 
sodium nitrite regardless of temperature or humidity. 
S-1097 WESTPHALIA CURE is remarkably stable, al- 
ways dependable. 


Add to the benefits of consistent curing, the advantages 
of free-flowing, non-caking. No lumps, no chunks, no 
chisel needed to get S-1097 out of the drum. 


Generous introductory offer, no obligation. Just tear 
out this advertisement, pin it to your letterhead for prompt 
results. 


THE BALTIMORE SPICE CO. 12s: Front st. eetimore 2, a. 
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strongest... 
most uniform 


for really tight stuffing 


Feel this! Tear it out! Now pull it apart! Strong, isn't it-- 
this VISKING fibrous casing! Fact is, there's none other 
stronger, nor more uniform in diameter. 


This superior uniformity makes VISKING fibrous the 
best to be had for unit packaging. Reduces end waste. 
Cuts make-weight requirements. 


For smoked meats, you can stuff under much greater 


pressure and still retain uniformity. Air and jelly pockets 
are reduced. 


And VISKING fibrous — take your smoked meats 
to market in self-selling” packages: 


iSKING COMPANY 
OIVISION OF UNION CARBIDE CORPORATION 
CHICAGO 38, ILLINOIS 
1H CANADA: VISKING COMPANY DIVISION OF UNION CARBIDE CANADA LIMITED, LINDSAY, ONTARIO 
VISKING AND UNION CARBIDE ARE REGISTERED TRADEMARKS OF UNION CARBIDE CORPORATION 
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Better Than Zero 


Perhaps no one is ever entirely happy over a 
compromise solution of an argument which has 
been heated and prolonged. However. we_ be- 
lieve that almost everyone in the meat industry 
should be satisfied with HR 9020 which was 
signed this week by President Eisenhower. 

“During the closing hours of the 85th Congress 
it appeared probable that proposals to modernize 
federal regulation of the meat industry might end 
in “no bill.” Such a development would have 
been just as incompatible with the industry’s needs 
as would have been the passage of some of the 
extreme legislation introduced during the session. 

We sav, therefore, that HR 9020 is much “better 
than zero.” We believe this to be true because 
major regulatory authority over packers is re- 
tained in the U. S. Department of Agriculture, 
and the Department’s ability to enforce Title IT 
provisions of the Packers and Stockyards Act is 
improved, The P & S Act umbrella over chains 
and others has been removed, and the Federal 
Trade Commission has been given authority over 
the non-meat activities of packers. 

To those who may still be inclined to believe 
that no legislation would have been best, we point 
out that the continuance of a vacuum in this area 
might have been filled with a most destructive 
whirlwind during the next session of Congress. 

We believe, moreover, that the meat industrv 
cennot afford another one or 12 or 24 months of 
controversy and squabbling, before God and the 
public, about who is doing what to whom and 
why. It is about time that all segments of the 
industry tetire from the laundry business and get 
back to the main job of processing meat at a 
profit, under the rules, for the producers and the 
meat-hungry public of the United States. 








Corn Growers will be required to choose by majority 


News and Views 





All Conventioneers May Join in discussion sessions 


at the close of several meetings during the annual con- 
vention of the American Meat Institute, September 26 to 
30, at the Palmer House, Chicago, Discussion groups, led 
by industry representatives, will conclude sessions de- 
voted to the changing patterns in the livestock and meat 
industry and their effect on plant operations, sausage and 
other processing operations, and on sales distribution. 

Arthur B. Maurer, president of Maurer-Neuer, Inc., will 
act as moderator on the Friday afternoon session, de- 
voted to plant operations, and the discussion group will 
include R. W. Batcher, The Rath Packing Co.; H. K. 
Gillman, Tobin Packing Co.; R. W. Ransom, John Mcr- 
rell & Co., and G. L. Scott, Midwest Research Institute. 

George Heil, jr., president of Heil Packing Co., will 
lead the discussion session on Saturday morning dealing 
with processing operations. Others in the group are 
Frank Crabb, Stark, Wetzel & Co.; Donald Eckrich, 
Peter Eckrich & Sons; Walter R. Green, Rapids-Standard 
Co.; Harold Jaeke, Oscar Mayer & Co.; F. W. Tauber, 
Visking Co., and Julius Zillgitt, Geo. A. Hormel & Co. 

R. F. Gray, president of Geo. A. Hormel & Co., will 
lead the discussion session on Monday morning which 
deals with the sales problems of the industry. Sales and 
management executives who will participate as leaders 
for this discussion are Arthur Lavin, Sugardale Provision 
Co.; Charles Musser, Wilson & Co.; O. B. Smith, the 
Wm. Schluderberg-T. J. Kurdle Co., and F. J. Townley, 
Swift & Company. 


Integration in Broiler industry may be in violation 


of the antitrust laws, according to the Brown subcommit- 
tee of the House small business committee. The group 
said that it is forwarding its findings to the Department 
of Justice with a request to study integration practices 
in poultry. The subcommittee report said that “growers 
and processors are at the mercy of buyers in the market 
place,” and that “contract growing and integration raise 
serious questions affecting the national interest.” 


Long-Term and Equity capital program for small busi- 


ness should be in operation by the end of the year, ac- 
cording to Wendell Barnes, Small Business Administrator. 
He cautioned that those interested in forming investment 
companies should not make their plans final until they 
see the regulations and forms, which will be available in 
mid-November. 


More Money to Police advertising may be obtained 


by the Federal Trade Commission from Congress next 
year, according to Representatives John Blatnik and 
Frank Thompson and Senator James Murray, who sup- 
port such a move. 


vote in a referendum next December between their pres- 
ent status under the farm program and a new plan of 
lower price supports with freedom from all planting re- 
strictions. The new omnibus farm bill was signed by 
President Eisenhower last week. 
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of Oklahoma: 


Special Ovens 


the smoke is vented through a stain- 
less steel stack. 

The hardwood is ignited with a 
gas torch and burns slowly; the aver- 
age oven time for beef is about nine 
hours, reports Lents. Thermocouples 
are inserted into centrally-located 
pieces of meat to give the internal 
temperature. The meat shrinks about 
30 per cent in the barbecuing process. 

Barbecuing gives the canned prod- 
uct a firm texture and eliminates ex- 
cessive liquid in the can; the liquid 
the user finds in the can is the added 
barbecue sauce, asserts Lents. 

After oven processing the pieces 
of meat are hung on trees and moved 
into the chill cooler where they are 
tempered for easy slicing. 

The can filling section is located 
back of the cooler area and includes 
two lines as well as a curbed cooking 
area with four stainless steel steam- 
jacketed kettles, three of which are 
equipped with portable mixers. One 
can filling line is used for the barbe- 
cued items, and when these are being 
packed the chilled meat is sliced. 

Sliced meat is brought to a con- 
veyor table at which scalers weigh 
the correct amount of meat and place 
it in the cans that arrive from the 
sterilizer via overhead chute. The belt 
carries the filled cans to the intake 
of the Pfaudler filler where barbecue 
sauce prepared by a special formula 
is added. Filled cans pass through 
the Canco closing machine and are 
discharged into retort baskets. 

If chili is being packed, the cooked 
product is ladeled into the Pfaudler 

[Continued on page 44] 

















6. Employes give stainless steel kettles a 
thorough cleaning. 

7. Sterilized cans come to filling table via 
overhead conveyor and, after meat filling, 
travel on belt to sauce filling machine. 

8. Jimmy Raforth, retorter, hoists filled 
basket into loading position. 

9. Spices are stored in air-conditioned room. 
10. Back of the retorts is cooling trough. 
Catwalk around retorts, allows retorter to 
transport baskets from retort into trough. 
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MODEL but practical hog farm where farmers may 
observe the most efficient methods for producing 
meat type hogs is now in operation near Freeburg, 

Ill., by Hunter Packing Co., East St. Louis. Interested 

farmers may arrange with this long-establi 

pany to inspect the operation. 
The 80-acre farm is under the 


shed meat com- 


direction of Hunter’s 


Hunter Shows 


| Farmers How to 


Raise Meat Hogs 





livestock extension service, headed by Ben M. A. Smith, 
a livestock specialist, and operated by Melvin Niebruegge, 
an experienced farmer. 

Photo 1 shows the converted dairy barn housing the 
sow wash room, farrowing house and pig nursery. Hunter 
chose to utilize existing structures in order to demon- 


strate to visiting farmers easy and less expensive ways 





28 m3t +> 
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of developing a model hog-breeding farm. Photo 2 is a view of 
boar and sow colony where breeding takes place. Winter quarters 
at left of runways are of metal construction. In summer months, 
animals keep cool in open sheds with spray nozzles and concrete 
floor. Boar pens are in foreground and sow pens in background. 

In Photo 3 a sow is being scrubbed clean four or five days before 
farrowing. In warm weather, sows are washed in the exercise pen. 
In winter an indoor sow wash room is used. 

In the farrowing room, specially designed crates (Photo 4) pre- 
vent sow from rolling on her pigs. The room is air-conditioned in 
summer. Heat lamps are used in the winter to keep the baby pigs 
warm. Ear-notching shortly after birth permits identification for 
record-keeping purposes. Sow is released to exercise pen twice 
daily for feeding on a slanted concrete floor. Waste drains into con- 














crete trench which runs around building to a sump. A 
tank wagon equipped with diaphragm pump cleans out 
sump and takes liquid manure to fields. The sow’s tem- 
perature is taken four hours after farrowing and twice 
daily thereafter. If her temperature rises to 104° F., 300,- 
000 units of penicillin and 5 cc. of streptomycin are ad- 
ministered. After pigs are weaned, sow is tested for 
erysipelas and Bang’s disease. Steam is used for scouring 
and disinfecting farrowing stall before next sow enters. 

Pigs are weaned in four weeks instead of customary 
56 days, permitting earlier return of sow to breeding 
colony. Before weaning, a 21-day weight record is kept 
to determine milking ability of sow. Weight is recorded 
at four-week weaning date and again at 56 days for pur- 
pose of comparison. After weaning, pigs go to the nursery 
and are vaccinated. Nursery has both indoor and outdoor 
pens with pigs divided roughly according to size. Pigs 
learn quickly to nose up lids on metal feed troughs (Photo 
5). “I like to hear those lids bang!” weight-conscious Ben 
Smith tells visitors. 

Finishing house, where hogs are kept before being 
marketed or sold to farmers for breeding stock, is also 
equipped with sprays and concrete trough for draining off 
waste. Men checking records in Photo 6 are (from left) 
Howard V. E. Hunter, company vice president and treas- 
urer; Ben Smith, and Tom Clark, Hunter’s head hog 
buyer. Mounds of chat are intended for walkway. 


Photo 7 shows how hogs in finishing house are weighed 
regularly to obtain record of feed conversion. Weight 
and age at time of marketing are also recorded. Standard 
age for marketing is 180 days, but it is expected this 
period may be reduced. Hunter’s production division 
supplies farm with data on how each slaughtered animal 
grades and “cuts out.” This provides guidance for the 
selection of breeding stock. Similar data are given partici- 
pants in contract program (see below). 

Photo 8 shows one phase of scrupulous attention given 
to swine sanitation. Niebruegge demonstrates how visitors 
register before entering farm while standing in a 6 per 
cent solution of cresol and shavings. Boots are provided 
for visitors wearing street shoes. 

In Photo 9, Ben Smith, Hunter livestock extension serv- 
ice manager (left), is going over breeding records with 
Melvin Niebruegge, farm operator. Record-keeping is a 
vital part of the operation and eliminates guess work. 
Visiting farmers are shown easy record-keeping methods. 

Hunter’s extension service keeps farmers informed on 
new hog production methods through personal contact 
and local meetings. Farmers who set up the prescribed 
facilities and raise hogs by the recommended methods 
are also offered a marketing agreement with incentive for 
production of quality swine. The program was organized 
in conjunction with Staley Milling Co. of Kansas City, 
developer of the professional multiple farrowing plan. 





Baltimore, Knoxville and Dayton Entrants Win Major 
Prizes in the Visking Contest to 'Name the Chimp' 


Canadian Cattle Population 
Continues Downward Trend 


For naming a photogenic chimpan- 
zee, a deluxe four bedroom ranch 
home was awarded to John L. Mc- 
Clinton, salesman and father of two 
children from Baltimore, Md. The 
home was grand prize in a nation- 
wide contest sponsored by the food 
casings division of Visking Company, 
division of Union Carbide Corp. 

Winners of the contest were an- 
nounced this week by H. A. Lotka, 
sales manager for Visking’s food cas- 
ings division. 

The first prize home is a pre- 
tailored, air-conditioned dwelling to 
be built on the winner’s lot by Leo- 
nard W. Besinger, president of Ply- 
mouth Homes Corp., Plymouth, Ind. 
McClinton obtained his entry blank 
from a package of EssKay skinless 
franfurts. 

A secretary and free lance writer 
captured second prize in the con- 
test, a Studebaker station wagon and 
two-door sedan. She is Mrs. Marietta 
H. Fletcher of Knoxville, Tenn. Third 
prize, a Kimball consolette piano, 
went to Mrs. Earl F. Webb of Dayton. 
Ohio. The next two prizes were 
Police Chief motor-driven children’s 
play cars. They were awarded to hea 
Cohen, Portland, Ore., and S. EF. 
Scott, West Paducah, Ky. 

More than 300 prizes worth ap- 
proximately $50,000 were given by 
Visking in the company’s sixth an- 
nual contest to promote the use of 
sausage products. Nearly 500,000 
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people entered this year’s contest with 
suggested names for a costumed 
chimpanzee pictured in Visking’s ads 
in national magazine. Entry blanks 
were enclosed in packages of skin- 
less frankfurters and other sausage. 


California Sheepmen See 


Disaster in Meat Imports 


California sheepmen, meeting at 
their recent 98th annual convention 
in San Francisco, shoved acide vari- 
ous long-time problems of the sheep 
industry to evaluate the latest threat 
to the industry—imvorts of foreign 
lamb and mutton. With foreign meats 
pouring into the country in unprece- 
dented volume. sheenmen visualize 
the complete demoralization of the 
industry in this country if the situa- 
tion continues much longer. 

Delegates attending the convention 
went on record urging Congres; to 
establish import quotas on livestcck, 
dressed meat and livestock products. 
As a partial counter-measure, presi- 
dent Dominic Eyherabide of the wool 
growers group stressed the need for 
more orderly marketing. of livestock, 
more information and promotion. 

Reed A. Phillips of the USDA, 
speaking on the same subject ~ from 
another angle, stated that foreign 
trade in meat (imports) is a two-way 
street. He indicated that dollars 
earned by exporting countries. erable 
them to buy U. S. surplus goods. 


Canadian cattle numbers dropped 
3 per cent between June 1, 1957, and 
June 1, 1958, to 11,011,000 head. 
This was a continuation of a trend 
noted in December when cattle num- 
bers declined 1 per cent below a 
year earlier. 

The largest drop was in steers and 
heifers, reflecting continued _ large 
slaughter and increased exports to 
the United States. The drop in total 
cattle numbers was not a_ cyclical 
change but a short-run response to 
a good U, S. feeder cattle market. 

As long as the U. S. demand for 
beef and feeder cattle remains strong, 
expanding Canadian cattle produc- 
tion can be marketed at favorable 
prices. However, contraction of the 
U. S. cattle market would leave Can- 
ada with more beef breeding cattle 
than it needs. 

Sheep numbers continued to rise. 
The demand for mutton in Canada 
exceeds domestic supply and is strong 
enough to attract supplemental im- 
ports. A moderate increase in sheep 
numbers is expected to continue for 
several years. 

Livesteck on farms in Canada June 
1, 1954-58, with percentage changes 


from previous year are shown below: 


Cattle Sheep Hogs 


No. Change No. Change No. Change 
Year Thous. Pet. Thous. Pet. Thous. Pet. 


1954 ..10,170 +4 1,636 +43 4,440 +12 
1955 ..10,608 +4 1,684 ... 4,800 + 8 
1956 ..11,011 +4 1,620 ... 4,731 —1 
1957 ..11,296 +3 1,661 +2 4,857 + 3 
1958 ..11,001 —38 1,696 +2 6,164 +29 
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Discussion of "Problems of the Meat Plant" by 
Dr. Roy E. Morse, long associated with the meat 
industry and now a professor in the food science 
department of Rutgers—The State University, was 
a feature of the first Meat Science Institute, spon- 
sored by the National Independent Meat Packers 
Association, and held at Rutgers, August 18 to 20. 


PROBLEMS of the Meat Plant 


BY DR. ROY E. MORSE, Food Science Department, Rutgers—The State University 


T HERE are many technical troubles in a meat plant, 
but all lend themselves to analysis as chemical prob- 
lems, The problems may be generally grouped as 
enzymatic, oxidative, chemical or bacteriological. If you 
critically examine all of these phenomena you will see 
that all are apparent as chemical changes in the meat. 
For example, the growth of bacteria may be manifested 
by undesirable changes in the appearance of the meat, 
as in slime formation, and in all of these changes the 
basic laws of chemistry are followed. Of course, the 
chemical changes follow these laboratory-recognized rules 
in a straightforward manner. 

This means that if we familiarize ourselves with the 
tules of chemical reactions we can anticipate the rate 
and nature of undesirable changes in meats and meat 
products. Therefore, the most important rules with which 
we will be concerned are the rules about changes. First, 
all chemical changes are speeded up with a rise in tem- 
perature. Roughly, the rate of a chemical reaction is 
doubled with each 18° F. rise in temperature. Upon 
thinking on this a few moments the many implications 
are evident. It shows that a rise in temperature effect 
is not a simple straight line relationship, but rather a 
logarithmic one; that is, as the temperature rises the 
reaction continues to compound itself much on the order 
of leaving you winning in a crap game and continuing 
to win. Now let’s look more closely at some of the 
troubles with meat, and for convenience I’m going to 
group them according to‘odor, texture and color. 

ODOR: In general, the odor problems in meat plant 


PARTICIPANTS in first 
NIMPA-Rutgers University 
Meat Science Institute, held at 
New Brunswick, August 18 to 
20, grin wryly in front of food 
science department laboratory 
after having taken part in a 
taste testing demonstration in 
which they sampled tomato 
juice of normal flavor and 
varying degrees of saltiness 
and acidity. This was one of 
the ways in which the students 
were shown scientific methods 
useful in processing and qual- 
ity control. Members of the 
group participating in the In- 
stitute came from meat indus- 
try companies in the East, 


South and the Midwest. 
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operations go hand in hand with bacteriological growth. 
There is one thing I have observed over the years in 
handling meats which I become firmly more convinced 
of with the passing of time. In fresh meat and fresh 
meat products there is a sweet, characteristic desirable 
aroma, but as the meat starts to spoil it first goes through 
a period where the meat has virtually no aroma at all, 
either good or bad, and then it goes into the off-aromas 
we come to expect from spoiled meats. 

In other instances odor can be used as a pretty im- 
portant index of the basic difficulty. It should be ap- 
parent to those who have faced spoilage or trouble in 
meat plants that troubles never arise singly; that is, if 
there is an odor problem it is associated with bacterial 
problems or chemical problems. It may be, in fact, that 
the odor problem is simply an evidence of a deep-seated 
difficulty far more serious than the odor problem. To 
continue, an odor can be pretty well characterized by 
the source from which it comes. Putrefying meat has 
one odor, fermenting sugar or milk powder has another, 
rancid fat another and so on. I shall make no attempt 
to describe the particular odors as related to the sources 
from which they come. In general, let’s leave the solu- 
tion of odor problems to the latter part of the talk, for 
in eliminating the other difficulties, the odor problem 
will be eliminated, too. 

TEXTURE: This is a difficult subject to handle in a 
general manner for the texture problems of manufactured 
meats and meat products have very little bearing on the 
texture problems of whole cuts of meat. Let’s do the 
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whole meats first for there is little that the meat packer 
can do about the texture of whole cuts of meats. 

The texture of a whole cut of meat is pretty well de- 
termined by the animal from which it came. There has 
been and there continues to be work done on determining 
animal meat texture as altered by feed, but there is little 
the packer can do about this at the moment. Animals 
which are sloppy and soft are usually too young at the 
time of slaughter or have been fed on a diet high in 
soft fats. The looseness of the peanut-fed hog is pretty 
well known and it is said that the texture of a garbage- 
fed hog can be pretty loose, depending on the source of 
garbage. This situation can be helped in the plant some- 
what by handling the meats at lower temperatures; this 
results ‘simply in solidfying more of the fat. The im- 
maiure animal can be helped a little by this technique, 
but not much. 

Meats which are too tough require another approach. 
Traditionally the very tough animals, such as old bulls, 
have been used for processing into manufactured meat 
items. Considering the other advantages they have, this 
sounds like a good practice to continue. Some work has 
been done on changing the texture of an animal, predicta- 
bly tough, while still on the hoof. The Ohio State group 
has been feeding female sex hormones to older male 
animals and they report a considerable reduction in 
toughness. The meat processor has available to him now 
a large variety of “tenderizers” which are usually based 
on proteolytic enzymes such as papain, from the papaya, 
bromelin, from the pineapple, ficin, from the fig and 
others extracted from molds. The function of these en- 
zymes is partially to digest proteins just as we do in our 
alimentary system. Usually, too, these enzymes are mixed 
with salt and a little spice. The enzymes follow the laws 
of chemistry we described earlier and act much more 
rapidly at high temperatures. A lot of work has been 
done on these enzymes at the American Meat Institute 
Foundation and by the Quartermaster Corps and the 
reports of this work are available in the journal, Food 
Research. 

COLOR: Now we come to color, the bugaboo of the 
industry and getting worse all the time with the increased 
emphasis on supermarkets and self-service shopping. Again 
the problems for fresh cuts and cured processed meats 
are different—it must be so, for part of the reason for 
curing is to change the pigment in meat to a more stable 
one. This is kind of a fooler, though, for while the cured 
pigment is more stable to heat, as can be seen from a 
boiled fresh ham and a boiled cured ham, the cured 
pigment is actually less stable to light. This is in reality 
just a figure of speech, though, for neither pigment is 
really stable to light. The cured pigment can, under 
certain conditions, last less than an hour under lights, 
and the fresh pigment will last a bit longer. Let’s look 
at them separately. 

The pigments of fresh meat are three, the red color 
which meat gets on exposure to air, called oxymyoglobin, 
the purplish red color in deep tissues, called myoglobin, 
and the brown color of old meat and cooked meat called 
metmyoglobin. Meat requires oxygen to retain the red 
color, frequently referred to by the trade as the “bloom.” 
This is why hamburger packaged in the wrong film, which 
does not pass air, turns brown or off color and why it 
will also return to red if you tear the film to let air get 
at the meat. The purplish color converts to the “bloom 
red” when exposed to oxygen and may also appear when 
air is shut off. Referring again to the package above, the 
brown color seen is actually a mixture of brown and 
purple. The brown color of metmyoglobin is reversible 
Continue reading on page 24 
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Meat Science Institute ‘Sampler’ 


Pointed paragraphs from talks made by members 
of the Rutgers staff at the Meat Science Institute: 

Dr. James B. Allison, director of the bureau of 
biological research: “A number of people throughout 
the world are suffering from protein malnutrition; a 
form of malnutrition that could be overcome by in- 
creasing the intake of meat in the diet... . There 
are, however, plenty of meat and vegetable proteins 
available for the diet of North Americans.” 

Dr. David Pramer, department of agricultural 
microbiology: “Man cannot get along without mi- 
¢robes and is often unable to get along with them. 
. . . Knowledge of the nutrition of microorganisms 
and the influence of physical and chemical factors 
on their development may be used to predict the 
type of spoilage and the kind of organism responsi- 
ble. . ... Meats contain the nutrients needed by 
most bacteria and are high in moisture and neutral 
in reaction, Bacteria are more exact in their require- 
ments that either the yeasts or molds . . . the latter 
can multiply under conditions unfavorable to the 
growth of bacteria.” yorcrens 

Dr. Walter A. Maclinn, food science department: 
“The most effective quality contro] program is when 
it is applied in the production line and it is best 
applied by the scientifically-trained person. He does 
not need to know the meat business. He takes, the 
standard of identity set up for the product and inte- 
grates the objective measuring devices in the key 
spots of the production line. Then comes interpréta- 
tion of results from the measuring devices. . . . His 
knowledge of the degree of variability inherent in 
biological materials permits him to accept the normal 
variation and recognize the abnormal due to manu- 
facturing techniques. If a quality control program 
is implanted it must have teeth in it. The program 
is useless and a waste of money if, when off-standards 
are detected, nothing can be done to correct the 
error. Management must permit the technologist to 
have police powers to stop the criminal, which is the 
uncontrolled process.” 

Dr. Elizabeth F. Stier, food science department: 
“Flavor evaluation of foods on both the laboratory 
and consumer level are important ways of insuring 
that the ultimate consumer gets products of good 
quality. Laboratory panels can be used to tell whether 
flavor differences have been caused in foods by pesti- 
cide treatments, by additives, by variations in proc- 
essing and storage temperatures—or any other proce- 
dure which may cause flavor change. The consumer 
panel is used to predict preference on food items.” 

Prof. Harry E. Besley, department of agricultural 
engineering: “Primary principles of materials handling 
are: 1) Don’t move it; look at all movements critically 
and ask yourself, ‘Is this move necessary? 2) Handle 
larger amounts; unless the volume is large, unit cost 
of handling an item becomes high. 3) Make flow con- 
tinuous; combine processing with handling wherever 
possible. 4) Condense it; eliminate waste products as 
quickly as possible and discard them.” 

Dr. C. Olin Ball, food science department: “One 
must say that a suitable package and packaging tech- 
nique have not been devised for commercial fresh or 
frozen meats, and certainly not an entirely satisfactory 


package and packaging technique for cured meats in 
small portions.” 
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product $ wolsleae ieaders in almost every 
dustry know it. That’s why most of them have their 
paperboard containers: supplied by the Wests 
leading producer: Fibreboard: One look at Fibreboo r 
packages will tell you why! Your. nearest Fibrebaardl 
representative's office is listed on the back of this page. 


FIBREBCARD 


PAPER PRODUCTS CORPORATION 








FIBREBOARD packaging 


Your meats travel better, economically, in Fibreboard 
containers. Corrugated and solid fibre shipping 

cases. Folding cartons of every size and style. Bacon 
trays and boards. Sausage containers. Table-ready 


meat specialties. Frozen meat packages. 


Advantages? You get many when you're served 

by the West's largest manufacturer of paperboard 
packaging. Your cartons and cases are faultlessly printed 
on the newest modern presses. You receive market 

and package research .. . structural and graphic 

design . . . equipment development and counsel .. . 
dependable supply and service. And people... 


experienced people near you to work with you. 


SERVICE OFFICES: Billings, Boise, Chicago, Denver, Fresno, 
Los Angeles, New York, Oakland, Omaha, Phoenix, 
Portland, Sacramento, Salt Lake City, San Diego, 


San Francisco, San Jose, Seattle, Stockton, Yakima. 


FIBREBOARD 


Paper Products Corporation 
Head Office: San Francisco 
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>in Its Concept! 169 


GRIFFITH RECOGNIZED THE INDUSTRY’S NEED! 





in Research!... 


A NEW KIND OF SAUSAGE BINDER 


DEVELOPED IN THE RESEARCH 


LABORATORY AND KITCHEN OF 


THE GRIFFITH LABORATORIES — 





Richly Delicious in 
Oven-Baked Crumb Flavor! 


What a difference it makes! KRUSTO-“S” actually enriches 
the flavor of loaves and sausage meats! No rawness or 
sweet undesirable taste. Just the wholesome home-made 
flavor of the hard-wheat “crumb loaf” we bake special, to 
make KRUSTO-“S” Binder! 


Revelation, indeed! Griffith research gives you the ultimate 
in binders . .. KRUSTO-“S” . . . for maximum goodness 
with maximum yield! 


Use it in your loaves and other sausage items. See your 
Griffith man. 


i 4 
IT HAS TO BE GOOD (FOR YOU) 
TO BEAR THE NAME 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. ¢ LOS ANGELES 58, 4900 Gifford Ave. 
UNION, N.J. 855 Rahway Ave. 


For all pork curing — hams, 
bacon, sausage, picnics — use 
PRAGUE POWDER®, made 
or for use under U.S. Patent 
Numbers 2,668,770, 2,668,771, 
2,770,548, 2,770,549, 2,770,- 
550, 2,770,551. 





THE NATIONAL PROVISIONER, SEPTEMBER 6, 1958 23 





to the red under certain circumstances. If the meat has 


“ 


been cooked and the color 
red is to be expected. 

The pigment of cured meat is somewhat different than 
those described above, though of course it has its origin 
in pigments mentioned previously. The development of 
cured meat pigment depends on a reaction of nitrous 
oxide, NO, with myoglobin to form nitrosomyoglobin. 
This reaction can only go on in the absence of air, that 
is why the color comes up first in the middle of a sausage 
truck while the top is still brown. The pigment may 
also be formed by the reaction of NO, with metmyoglobin 
the brown pigment. Thus the brown top meat in the 
sausage truck will redden on stuffing and subsequent 
heating. The rate of curing is speeded either by rapid 
removal of the air or by raising the temperature, as in the 
smokehouse. 

In the commercial manufacture of meat, if the law is 
followed and the maximum nitrite is added, there is 
well over 20 times the amount of nitrite present which is 
needed to cure the pigment. If the cure is properly used, 
then, the primary reason for undercuring can be spotted 
in finished meat by painting the suspected surface with 
a 0.01 per cent solution of nitrite, followed by heating. 
If the color lack is undercure, the color will come up 
under the tests. 

The enemies of cured meat color are light and air in 
combination. Neither is as effective in the absence of 
the other. Advantage has been taken of this in the in- 
creased use of vacuum packaging, where the cured meat 
color is greatly prolonged. I have seen meat stored in 
a vacuum package in the dark where the color was ex- 
cellent over a year later. I wouldn't call it wonderful 
meat, but the color was pretty. It’s too bad the house- 
wife insists on seeing the meat she buys, because this 
prevents us from blanking off the light from the meat. 
Some ingenious devices have been tried, though, and 
with some success. 

GENERAL PROBLEMS: We have dealt with specifics, 
now let’s broaden out to the field of general problems 
and discuss them by their general nature. 

Greening may be caused in cured meat by either of 
two sources, either the presence of traces of heavy metals 
or the color change due to the growth of certain bacteria. 
The metals involved include copper, iron and cobalt. The 
bacterial types involved are usually of the lactobacillus 
family. The metal contamination can usually be detected 
by the past history of the meat, i.e., it has been laid 
against the metal or come in contact with it, or in con- 
tact with drippings from it, at some time during the 
process. Both types of greening can occur at any time 
during the process, but the bacterial type requires growth, 
hence usually only appears after the meat has been fin- 
ished and we are dealing with a cured meat pigment. 
Obviously, too, since bacterial greening is caused by 
growth of a microorganism the greening will spread, 
whereas the metal contamination greening will be con- 
fined to the area in which the metal contact was made 
and will often be in a distinct, recognizable pattern. One 


set” then no return to the 


last note on greening: bacterial greening is seldom a 
problem in winter, but usually rears its ugly head in 
the warm weather, because at this time temperatures 
around the plant begin to warm up and encourage the 
growth of bacteria. 

Bacterial growth and slime: both of these difficulties 
are caused by growth of microorganisms, though usually 
of different families. They may come from any stage 
during the processing of the meat, but since most of the 
microorganisms around a meat plant are not very stable 
to heat, we can consider that the difficulty arises after 
smokehouse processing, usually during skinning and pack- 
ing. The turn to mechanical packing and skinning is 
helping this problem considerably, but the rules of good 
sanitation should be applied to this equipment. If an 
outbreak of this trouble occurs the first place to start is 
after smokehouse handling and a good thorough cleanup 
must be instituted beginning after the smokehouse. If 
possible it would be well to check temperatures; I think 
you'll be surprised at how high they get. Be sure you 
use good thermometers, too; I’ve seen large meat plants 
with one thermometer in the plant and that one was 
off by a good 25°. 

Mold is a microorganism though somewhat different 
from bacteria. It reproduces by small round particles 
called spores. Spores are carried around by the air and 
the rate at which they are carried is almost unbelievable. 
Thus, a damp spot in the plant which has nutrients such 
as meat juice can be a breeding ground for mold which 
will infect the entire plant. In the event of a mold out- 
break, again a clean-up job is called for. Fill in cracks 
in the walls and floor and eliminate all places where mold 
might grow. Mold, too, is easily killed by heat at about 
125° F. 

Rancidity is one of the problems usually not associated 
with the growth of microorganisms, but rather is the 
result of chemical change in the fat. Once developed, 
little can be done with it; the best cure is to prevent it 
from happening. Like many chemical reactions it is 
speeded by higher temperatures, light and the presence 
of trace heavy metals. Salt may also contribute to ran- 
cidity and thus we cannot prepare and freeze breakfast 
sausage or ham or bacon after processing for long storage. 
It also accounts for the undesirable effect of sweet pickle 
trimmings when used in sausage meats, Chemical mate- 
rials called antioxidants will help keep fats from going 
rancid, but they function only to keep fats sweet and 
they will not return spoiled fats to good condition. 

By way of summing up most of the troubles around 
a meat plant are self-inflicted. Most of them can be 
avoided by good sanitation and housekeeping and good 
plant operation. In the event of troubles, first stop and 
think—don’t panic—set up an orderly procedure of chang- 
ing one condition at a time until you have laid your finger 
on the culprit. Don’t change a host of conditions, be- 
cause if trouble strikes again you won’t know what you 
did to eliminate it last time. If it’s got you down, don't 
be afraid to call for help, because trouble happens in 
the very best of families. 





MID Has New Form For 


Application for Service 


In another new memorandum, No. 
262, the Meat Inspection Division 
has announced that a new form (MI 
Form 416-6), “Application for Speci- 
fication Examination Service,” now 
is available. 

Memorandum No. 262 states that: 
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“All contractors desiring services of 
MID employes for specification ex- 
amination work for federal govern- 
ment agency contracts (other than 
military) after October 1, 1958, must 
first complete this application before 
service will be extended,” the memor- 
andum says. “Applicants will include 
both federally inspected establish- 


ments and establishments not operat- 


ing under federal inspection that 
desire this service. 

“Services under this application 
may be suspended at any time by the 
inspector in charge if it is determined 
that the service cannot be provided 
at that particular place because of 
management failure to provide proper 
facilities and environment that will 
insure delivery of proper product.” 
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“| PUT MYSELF IN THE PROFIT PICTURE... 
WHEN | PUT MY CORNED BEEF IN THE PROFIT PACKAGE!” 


You may not stalk a man-eater in 
Bengal, but you can bag record profits 
when you vacuum-pack your briskets in 
Cryovac ... as they do at Gunsberg 
Brothers Packing Company in Detroit. 

Says President George Gunsberg, 
“Cryovac’s ease of handling, top color 
retention, and excellent shelf life have 
made our ‘Famous Delicatessen Style’ 
Brisket a standard item in self-serve 
cases. Our corned-beef sales are up 


300%. We’ve built a second plant and 
extended distribution to 15 states and 
Canada. Cryovac really is our Profit 
Package!” 

Put yourself in this profit picture. Get 
the whole story on corned beef in 
Cryovac Bags. Learn how your business 
will benefit from Cryovac’s unique 
Profit Package Program. Write Adver- 
tising Manager, The Crrovac Company, 
Cambridge 40, Massachusetts. 


@ THE CRYOVAC COMPANY 
Division of W. R. Grace & Co. 
Cambridge 40, Mass. 

In Canada: 
2365 Dixie Rd. N., Port Credit, Ontario 


THE PROFIT PACKAGE 





PACKAGED MEATS 





Present Knotty Weight Problem to Processors and Government 


ACKAGED meats are one of 
P:: toughest weighing problems, 

according to a survey by the 
Scale mrs See Association. 
King-sized headaches are involved in 
correctly weight-marking packaged 
meat products. Federal and_ state 
weights and measures officials, ex- 
ecutives of meat packing firms, food 
wholesalers and retailers, and scale 
manufacturers confirm this conclu- 
sion. Also, this fact underlay many 
of the technical papers presented at 
the recent National Conference on 
Weights and Measures. 

More technical papers were de- 
voted to weight control of packaged 
items, particularly meats, than any 
other subject at the annual meeting 
of the National Conference, which 
convenes under the auspices of the 
National Bureau of Standards. Its 
object is to give effect to uniform 
standards of weights and measures 
throughout the nation, not only to 
protect consumers, but also to safe- 
guard producers, processors, distribu- 
tors and wholesalers from overweights. 
An indirect but significant value of 
this enforcement is to quash unfair 
competition of the worst sort—low 
prices compensated for by short 
weights. 

“For a long time, weights and 
measures officials from all over the 
nation have expressed concern about 
weighing problems involved in pack- 
aged meat products,” Sanders said. 
“Though legal requirements of most 
jurisdictions require such packages to 
equal or be very, very close to full 
net weight, tests from virtually every 
state show that, in actual practice, 
a large proportion of packages do not 
meet this standard. 

“The problem comes from moisture 
evaporation, overworn and improper- 
ly maintained scales and careless or 
untrained weighing personnel—causes 
easily controlled, except that of mois- 
ture loss, but reasonably controllable 
there, say the enforcement officials.” 

The problem can be quite effi- 
ciently dealt with, however, one 
packer executive pointed out to the 
Conference. In fact, he said, his com- 
pany’s weight-control program has 
paid them better than nine-to-one for 
its cost, by reducing the average over- 
fill to give the company substantial 
savings, part of which can be passed 
on to the customer. 
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“The overwhelming majority of 
meat prepackagers—retailers, proces- 
sors and packers—unquestionably have 
good intentions about weights,’ San- 
ders said, “but many seem indifferent 
about some factors affecting weights, 
including the use of reliable scales, 
expert weighing personnel and means 
of forecasting shrinkage. Scales are 
the critical instruments of control and 
without accuracy at that point, the 
weights will not be good,” he said. 

For example, Massachusetts _re- 
ported to the Conference that 29 
per cent of the 259,743 packages 
checkweighed were incorrect beyond 
a reasonable error. Of the incorrect 
weights, only 23,554 were short 
weight and 51,191 were overweight. 
Michigan officials reported their law 
does not authorize condemning pack- 
ages for overweight, but they con- 
demned 60,064 packages for under- 
weight alone—over 15 per cent of 
the 395,194 packages checked by the 
state agency. 

Besides shrinkage, several other 
factors enter into the problem of pre- 
packaged meats, Sanders said. These 
include: (1) the skill and work habits 


of personnel doing the prepackaging; 
(2) variation in specific gravity, tex- 
ture and moisture content of meats; 
(3) variation in the accuracy and 
effectiveness of scales and other ma- 
chines used; and (4) the adequacy 
and effectiveness of procedures used 
for controlling weights. 

Food and Drug Administration 
laws and regulations require accurate 
weights to be stamped on prepack- 
aged foods shipped in interstate com- 
merce—and local weights and meas- 
ures requirements specify the pack- 
age must contain full net weight, 
Sanders said. 

For some products differences in 
state and federal rules and regula- 
tions complicate the problem for meat 
processors, 

“The whole situation emphasizes 
the need for accurate scales, ade- 
quately maintained, and operated by 
competent and careful help under 
appropriate control procedures,” he 
said, “Modern, accurate scales are 
necessary to keep weight deviations 
at a minimum and avoid further ag- 
gravation of an already troublesome 
problem.” 





FAMILY OF sausage and bacon packages in brilliant red-orange color is establishing brand 
recognition for Albert Packing Co., Washington, Pa. Versatile group, designed and manu- 
factured by Marathon, Menasha, Wis., includes Folder-Paks for shingled !-lb. bacon, Wallet- 
Paks for I- and 2-Ib. thick sliced bacon and varying sizes of Wallet-Paks for "Smokees" and 
country-style and link pork sausage made by the Pennsylvania concern. 
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MORE MEAT FOR THE MONEY. The juice lost in the 
cooking of hams carries away soluble proteins, vitamins and 
minerals. More of these flavor-enhancing elements stay in the 


meat when cured with pumping pickle containing Curafos. 


The meat is richer with natural juices, succulent and tasty. 


CA LG © IN] COMPANY 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 
tet HAGAN BUILDING, PITTSBURGH 30, PENNSYLVANIA 
DIVISIONS: CALGON COMPANY. HALL LABORATORIES 

IN CANADA HAGAN CORPORATION (CANADA) LIMITED, TORONTO 


Associate Members N.1.M.P.A. and A.M.|1. 


CcuRAFOS 


CURAFOS brand phosphates are fully licensed for use under U.S. Patent 2,513,094 
and Canadian Patent 471,769. They are specially processed for ease of solution 
at full permitted strength. See M.!.8. Bulletins 190, 190-1, 199. 





MEAT MACHINES 


... for the entire plant 


Dehairers 
Tubs 
Gambreling Tables 
Hog Hoists 
Tripe Scalders 
Chop « Cut 
Cutters 
Grinders 
Mixers 
Stuffers 

Beef Hoists 
Head Splitters 
Track 
Hangers 
Conveyors 
Cookers 
Presses 
Shredders . 
Hashers 
Washers 
Droppers 
Landers 
Permeators 
Trucks 
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“BOSS” builds the finest Chop ¢ Cut for 
conventional chopping of preground meat 
in the coolest, fastest manner, resulting in 
a product of homogenous cut, superior 
binding qualities, and absorption of mois- 
ture. Chop * Cut is fitted with six cool 




















CHOP: CUT or J CHOP - CUT 


cutting double bladed knives. 

“BOSS” builds the J Chop ¢ Cut for 
faster cutting of unground meat. A uni- 
formly fine textured product is produced. 
The J Chop ¢ Cut is furnished with twelve 
J shaped adjustable safety knives. 


TT: dl snes: SUPPLY COMPANY 
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CINCINNATI 16, OHIO 
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DOGS (HOT) BITE MEN 





Consumer's Union Tests Show Some Franks 
Run Shy on Protein But High in Fats 


Last week 25 meat packers and 
sausage manufacturers were in a 
frenzy of formula and sales confusion 
as a result of studying a 4,000-word 
published magazine report analyzing 
the composition and prices of 28 dif- 
ferent brands of frankfurts in the 
second largest marketing area in the 
United States. 

In addition to the Los Angeles 
market, the report included samples 
of national brands in New York City, 
Boston, St. Louis and Denver. Eight 
batches of unbranded franks pur- 
chased in L.A. were also tested. 

Tonnage figures of franks in the 
L.A. market revealed that 90 per 
cent of the sales were the product of 
25 processors—five national compan- 
ies, four firms making a kosher-type 
frank, two of whom had plants in 
L.A.; one in New York City and 
the other in Chicago, and the remain- 
ing 16 companies located in L.A. 

Consumer’s Union, in making the 
test, found that there were 75 dif- 
ferent brands of franks sold in L.A. 
In the four other cities sampled, CU 
shoppers discovered 87 brands, only 
ten of which were available in more 
than one city. 

Exclusive of the kosher-type frank, 
only seven of the 28 brands finally 
chosen from the 75 brands being 
sold in L.A. had anything like 
national distribution. The report, 
which required three months to tab- 
ulate, was printed in the September 
issue of Consumer Reports under the 
title of “The Anatomy of a Hot Dog.” 
It may provoke some sales managers 
and sausage foremen to bark. 

The CU test revealed that franks 
purchased in L.A. varied widely in 
nutritional value. In protein, the 
average content of the sample batches 
ranged downward from 17.1 per cent 
for an unbranded frank, to 10.6 per 
cent in a frank put out by a Chicago 
packing company. 

The fat content varied from a low 
of 17.2 per cent for an unbranded 
frank to a high of 35.3 per cent in 
product put out by an Iowa firm. 

The water content of franks 
sampled by CU shoppers went from 
45.4 per cent in an unbranded item 
to a high of 63.3 per cent handled by 
a L.A. supermarket as a private brand. 

The report indicated that three 
separate samples of unbranded 
franks sold for 39c a Ib. in L.A. Six 
national packers sold nine brands of 
“all meat” franks with a price range 


from 63c to 67c a lb. Two of the 
six national packers sold “all beef” 
franks in the L.A. market with prices 
from 69c to 72c a lb. 

For easier interpretation, a portion 
of CU’s report was statistical, and re- 
sults of all of the tests were segre- 
gated into three quality groups. In 
Group 1 were those brands judged by 
CU’s food consultants to be excellent 
in flavor, texture, appearance and 
absence of defects (freedom from 
blemishes, streaks, gristle, bones or 
other coarse pieces and pockets of 
gelatinous matter or fat). Also, all 
brands of five L.A. packers, two 
supermarkets, and one kosher firm in 
New York City, selected for Group 1 
contained a minimum of approxi- 
mately 13 per cent protein and not 
more than 30 per cent fat. 

Eleven packers and four super- 
markets were selected by CU for 
inclusion in Group 2 because their 
brands were judged good in sub- 
jective tests (flavor, etc.) and con- 
tained a minimum of 11 per cent 
protein and a maximum of 35 per 
cent fat. 

Group 3 comprised two California 
packers and one national firm from 
Chicago. Their brands were judged 
only fair in flavor, etc., and had a 
minimum of 10 per cent protein and 
no more than 35 per cent fat. 

Three different laboratories were 
involved in the testing, one in L.A. 
and two in the East. Samples of all 
the L.A. purchases were sent in 
hampers refrigerated with ice to a 
bacteriological laboratory in L.A. for 


examination for bacterial contamin- 
ation and for trichinae. 

Additional samples of all the L. A. 
purchases and all of the samples from 
the other cities were shipped frozen 
in special heavily insulated hampers 
containing dry ice to CU’s laborator- 
ies in Mount Vernon, N. Y., where 
the composited samples were divided 
in two. One part of each composite 
was sent to a chemical laboratory for 
chemical analysis. The other part went 
to CU’s food consultants for subjec- 
tive evaluation and for bacteriological 
examination. The large body of data 
thus accumulated was compiled, 
checked and re-checked, and evalu- 
ated as the basis for the CU story. 


North Carolina Rejects 
Use of Meat Tenderizers 


The North Carolina state board of 
agriculture has rejected a proposal to 
permit the use of tenderizing chemi- 
cals on meat processed in meat plants 
within that state. 

The proposal had been advanced 
by Richard Collier, representing the 
Tender-Rise Co. of America, who des- 
cribed his company’s product to the 
board and drank some of it to dem- 
onstrate that it is not damaging to 
humans. Board approval of the use of 
tenderizers also was recommended by 
the North Carolina Frozen Food 
Locker Association, Inc. 

The board, however, followed the 
recommendation of its study commit- 
tee, which said that the use of tender- 
izers on poor grades of meat “can 
result in obscuring the grade.” Eating 
experiments carried out by a number 
of people, the study group said, “bring 
out the fact that steaks which are 
over-treated with tenderizers suffer 
severe loss in flavor and taste or, in 








OUTDOOR POSTER program of The Wm. Schluderberg-T. J. Kurdle Co., Baltimore, is 
being tripled over firm's initial campaign in medium last year, reports Outdoor Advertising, 
Inc. Campaign, via VanSant, Dugdale & Co., Inc., Baltimore, was scheduled for summer and 
fall months in six eastern states. The 24-sheet posters, featuring full-color illustrations of 
Esskay meat products, are being concentrated along traffic arteries leading to retail outlets. 
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other words, taste much like sawdust.” 

L. Y. Ballentine, state commissioner 
of agriculture, pointed out that the 
U.S. Department of Agriculture allows 
tenderizing chemicals to be used only 
on frozen meat and said the meat 
would be digested if the enzymatic 
action were not stopped by freezing. 
Ballentine told Collier that he could 
petition the board to reopen the mat- 
ter after the lapse of a reasonable 
amount of time. 


Predicts 50% Rise in New 
Auction Mart Construction 


Confidence of livestock producers 
and feeders in the market services of 
the nation’s livestock auction markets 
in their trade areas, as shown in re- 
cent years, will result in a 50 per 
cent increase in new market facil- 
ities and in other capital improve- 
ments by the end of 1960,” J. W. 
Marvel, president of the National As- 
sociation of Livestock Auction Mar- 
kets, predicted during his address at 
the recent Conference for Texas Live- 
stock Auction Market Operators in 
College Station, Tex. 

“Our markets as an integral part of 
the livestock industry today fill a 
real need a need that gives 
satisfaction in fulfilling,” Marvel said. 
“We have neither individually nor 
collectively realized our potential in 
market services or volume of busi- 
ness done in providing those things 
that constitute a basic market that 
is the key to the livestock business, 
continuing to provide the principal 
source of income in the agricultural 

bs 
economy. 


Essex Packers’ Sales, Net 
Increase in Fiscal Year 

Net earnings of Essex Packers, 
Ltd., Hamilton, Ont., increased to 
$103,488 in the fiscal year ended 
March 29, 1958, compared to $57,- 
182 in the preceding year, H. Powor- 
oznyk, president, disclosed in the an- 
nual report to stockholders, Dollar 
sales rose 8 per cent and tonnage was 
up 1 per cent, both establishing all- 
time highs for the company, he said. 

Poworoznyk announced that alter- 
ations to the company’s plant in 
Windsor, Ont., have been completed, 
and all other plants are being scrutin- 
ized for improvement possibilities. 


Maintenance Show Shifted 


The third annual Industrial & Build- 
ing Sanitation Maintenance Show, or- 
iginally scheduled to be held at Con- 
vention Hall in Philadelphia on No- 
vember 3-6, will be held in New 
York City at the New York Trade 
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‘Retire? Into a New Plant’, Says Hoffman of Omaha 


REASONS WHY a veteran of the meat business decided to build a 
new federally inspected beef plant and continue in active management 
of the firm that bears his name, may be encouraging to other old-timers 
who are doubtful of the merits of early retirement. When Hoffman Pack- 





ing Co. started business last year in an all-new modern plant, the move 
climaxed 52 years in the meat business for George Hoffman, whose family 
represents one of the oldest independent operations in the Omaha area. 
Regarding his future plans, George has what are possibly the best 
reasons in the world for continuing as head of the concern. “I really enjoy 
the meat business,” he says, “and hope to spend many more interesting 


years in bringing about the firm’s 
developments.” 

The company was started in 
1904 when the late George Hoft- 
man, sr., father of the present 
owner, slaughtered only a few ani- 
mals a day and delivered by horse 
and wagon. George, jr., started 
working in the plant at the age of 
13 and became a skilled butcher. 
Now, besides assuming the duties 
of general manager, he also pur- 
m.. chases at the Omaha stockyards 
\ j NG all of the cattle slaughtered at 
VETERAN George Hoffman (left) looking the plant. A son, Richard, is being 
over some of the company's select beef schooled in all phases of packing- 
in the cooler with sales manager J. V. Doyle. house operations. 

The new building was designed 
by the architectural firm of Troy & Stalder, Omaha, and is situated four 
blocks south of the stockyards on a site having room for expansion. The 
ground level of the one-story and basement structure houses a model 
killing floor, coolers, shipping dock and office. Boiler and compressor 
rooms, employes’ welfare facilities, inspectors’ offices and offal work-up 
are in the basement. 

The brick and concrete plant has transite ceilings supported by long- 
span steel bar joists under Styrofoam insulation and special interior walls 
that may lead a trend in meat plant planning. The walls are built of 
fine grained monolithic-like blocks from floor to ceiling and have a highly 
polished surface with an appearance and texture somewhat like that of 
natural granite. These blocks are said to be more resistant to soil and more 
easy to clean than the tile regularly used for this purpose. Manufacturer 
is the Western Brick & Tile Co. 

Capacity of the plant is 100 cattle a day, which is more than double 
the volume that was possible in the old plant. Sales are largely made to 
other Omaha concerns for fabricating and manufacturing. 

The firm has plans to increase the size of the 150-carcass cooler to 
hold 100 more animals; provide better control of offal, which now is sold 
largely to an independent contractor, and to expand open market sales. 








Show Building instead, Leonard S. 
Rogers, the show’s managing director, 
announced. Sponsored by the Institute 


of Sanitation Management, the show 
is being produced and managed by 
Orkin Expositions Management. 
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Now, your franks and bulky luncheon 
meats can have the protective and sell- 
ing advantages of vacuum packaging. 
A combination of Du Pont ‘“Mylar’’* 
polyester film and polyethylene makes 
it possible. Vacuum packages made with 
‘‘Mylar’’ are extra-strong and durable, 
hold a vacuum and virtually eliminate 
frank greening, luncheon meat fading. 





7 +. 2 oe 


Superior Oxygen Impermeability. Chart 
shows the low gas permeability of 
vacuum packages made with “Mylar”, 





Now even your bulky meats get superior protection 
with new vacuum packages made with Du Pont Mylar” 


Production is improved with ‘‘Mylar,”’ 
too High-speed machines operate effi- 
ciently .. save you money because 
durable ‘‘Mylar’’ makes tight seals, re- 
duces package failures. Ask your vacu- 
um packaging supplier or Du Pont Rep- 
resentative for full information. Or mail 
coupon to: E. I. du Pont de Nemours & 
Co. (Inc.), Wilmington 98, Delaware. 
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even at high humidities. 


REG. U.S. PAT. OFF. 


Better Things for Better Living . » » through Chemistry 


DU PONT 








MYLAR 


POLYESTER FILM City State 
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=**Mylar’’ is Du Pont’s registered trademark for its brand of polyester film. 
Du Pont manufactures ‘‘Mylar’’, does not laminate, coat or make vacuum packages. 


| E. I. du Pont de Nemours & Co. (Inc.) 

] Film Dept., Room 9420N, Nemours Bldg., Wilmington 98, Del. 
i Please send additional information on applications and 

| types of “Mylar” polyester film available. 

Application 





Name Title 








Address 
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WILLIAMS 


Heavy Duty 


HAMMER MILLS 


Grind High Grease Content Tankage, Meat 

Scrap, Cracklings And Bones More 

Uniformly, Faster, Cooler, At Lower Cost 

@ Handles either dry products or materials with high grease content 
with ease, speed and economy 

@ Reversible hammers provide 4 times more wear 

@ Easy grinding plate adjustment retains like-new operating efficiency 


@ Metal trap guards against damage by tramp iron, other foreign 
materials 


@ Instant access to interior for cleaning and maintenance 
@ Heavy duty construction—extra large shaft—oversize bearings 
@ Many other exclusive features. Proved in hundreds of plants. 





ASK WILLIAMS FIRST ABOUT... 


Complete ‘‘packaged” by-product grinding plants 
Crushers for carcasses, entrails, green bones, etc. 
Vibrating screens ¢ Pneumatic & mechanical conveyors 











WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9TH ST. ST. LOUIS 6, MO. 


postin, 


WILLIAMS = 


S CRUSHERS. pee tin ote SHREDDERS ¢ 
OLDEST AND LARGEST <r OF Se wts  e wont MILLS IN THE WORLO 
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- BEEF - VEAL - PORK - LAMB { 
* ALL BEEF FRANKFURTERS 
‘ Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 








EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


CAR LOT OR LCL 


SAUSAGE MATERIALS 


TOP CHOICE OR GOOD 


BEEF CUTS 


OFFAL 
AND 


BONELESS VEAL 


30 YEARS OF SERVICE 
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Film and Safe Work 
Methods Featured on 
NSC Congress Program 


All traffic accidents do not occur at 
First and Main; some are taking place 
within plants util- 
izing industrial 
trucks for their 
materials han- 
dling operations. 
While the indus- 
trial truck is a 
great work horse, 
it also is a poten- 





tial safety haz- 
ard. However, 
H. REBHOLZ driver selection, 


training and con- 
trol, along with proper vehicle main- 
tenance, reduce the danger of acci- 
dents to a minimum. 

At the National Safety Congress 
meat packers’ section meeting on 
Monday, October 20, at the Con- 
gress Hotel, Chicago, Howard Reb- 
holz, safety director of The Rath 
Packing Co., Waterloo, Ia., will de- 
scribe the selection, training and su- 
pervision techniques used at the Rath 
plant, which operates approximately 
125 industrial trucks for in-plant haul- 
ing. Rath has developed its own 
training program and also a rating 
form on which departmental super- 
visors rate the performance of their 
truck operators. Just how the com- 
pany uses these to develop better 
drivers will be described by Rebholz. 

Depending upon the type of opera- 
tion, from 20 to 30 per cent of the 
employes in a meat plant use a hand 
knife. Knife cuts still are the leading 
type of accident sustained in the meat 
plant. An actual cutting and boning 
demonstration that will show correct 
knife handling and the personal pro- 
tective equipment that should be 





C. E. ELSBY R. UNWIN 


worn by boners will be staged by 
E. W. Schulis, general superinten- 
dent’s office, Swift & Company, Chi- 
cago, acting as the narrator, and John 
Thurman, safety director, Oscar May- 
er & Co., Madison, acting as the 
butcher. The skit will stress the cor- 
rect manner of orienting a new knife 
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New Remington 


Humane 
Stunner 


i 
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One light tap renders animal instantly unconscious 
... Without damage to hide or skull! 


Here’s the modern stunning instrument that offers 
high efficiency, safety and ease of use. Remington 
22 caliber Power Loads drive a piston-mounted 
stunning knob, which delivers a powerful, con- 
_ sistently uniform blow. Animal is rendered uncon- 
scious instantly, painlessly. 

Functional design of the Humane Stunner re- 
duces fatigue, permits knocker to stand in com- 
fortable position for accurate, single-blow stunning 
—even after hours of operation. 

We'll gladly send a free booklet or arrange a 
demonstration. Just mail coupon below. 





Special Penetrator Assem- 
bly can replace stunning 
knob when skull or hide 
damage is not a factor. 


Remington op 
4 epte-Aetion HUMANE STUNNER 


Stunning Instrument 
Gel seaneeae toques CO ee Creer a oe ee 
to load, position and dis- 
charge the Humane Stun- 
ner. Spent Power Load is 
mechanically ejected. Action 
is fast and sure, permitting 
knocker to keep pace with 





Remington Arms Company, Inc. 
Industrial Sales Division, Dept. 89 
Bridgeport 2, Connecticut 

Please send me free booklet about the 
Humane Stunner. 

(0 Please arrange a demonstration of 


) 

- 
Pte 
the instrument. j 
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HUNTER CARGO COOLERS 


TRUCK REFRIGERATION SYSTEMS 


for positive dependability... 
efficiency... serviceability 
... light weight and low cost 


Moderate or zero temperature ranges, 
single or multiple drop operations, long 
or short hauls, — whatever your require- 
ments you're certain to find the answer 
to your refrigeration problems in the 
great new line of Hunter Cargo Coolers. 


These performance-proved mechanical 
refrigerators for trucks are the result of 
Hunter’s nearly twenty years of special- 
ized experience in the design and 
manufacture of mobile temperature 
control systems. 


Hunter Cargo Coolers are made in a 
variety of types, sizes and capacities. Indi- 
vidual models are engineered to employ 
most efficient power systems for the par- 
ticular refrigeration job to be done — 
hydraulic drives, electric drives, engine- 
mounted compressor drives, etc. 


Write for descriptive literature 


and specifications on models to 
meet your specific requirements 


HUNTE 


| til 






@ light weight — permit 
bigger payloads 


@ compact — occupy less 
cargo space 


@ more refrigerating 
capacity per pound 
of weight 


@ high volume, low 
velocity air flow 


& easier to install _ 
designed for maximum 
serviceability 


@ lowest initial costs 


@ lower operating and 
maintenance costs 


@ rugged construction 
@ longer work life 





MANUFACTURING COMPANY 
30525 AURORA RD. * SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 








worker in safe procedures and the 
rebuttals to some common objections 
encountered from senior employes. 

Representing years of work and 
the cooperation of several leading 
packinghouses and trade associations, 
the film strip “Packing Your Future 
with Safety” will be premiered at 
the Congress. 

Shot on the hog lines of outstand- 
ing slaughterers, the film will show 
the correct personal protective equip- 
ment to be worn by each operator 
on the hog dressing floor. The film 
is a full-color strip, and its supporting 
narrative will be presented by Rich- 
mond Unwin, assistant to the presi- 
dent of Reliable Packing Co., Chi- 
cago, one of the nation’s leading 
independent hog slaughterers. 

Unwin will demonstrate how the 
film can be expanded or contracted 
to meet the specific needs of different 
hog slaughterers and how it can be 
used at supervisors’ meetings. 

The results of a survey taken in 
the meat plants and tanneries that 
are clients of his company will be 
presented by Charles E. Elsby, acci- 
dent prevention manager, Employers 
Mutual of Wausau, Milwaukee, Wis. 
He will pinpoint the basic causes of 
accidents and will spell out the steps 
that can be taken to prevent their 
occurrence. His study established that 
there is a pattern in accident causes 
and that this can be controlled 
through management direction. 

At the annual meat packers Na- 
tional Safety Congress luncheon, to 
which all are invited, Alex Spink, 
director of health and safety, Kingan 
division, Hygrade Food Products 
Corp., Indianapolis, will present the 
awards to the winners in the annual 
NSC packer safety contest. Spink, a 
veteran safety director and former 
master mechanic at the Indianapolis 
plant, one of the large fully integrated 
units in the meat industry, will com- 
ment on mechanical aspects of safety. 

All packers planning to attend the 
National Safety Congress are urged 
to make their hotel reservations 
through Ray Ellies, jr., staff repre- 
sentative, National Safety Council, 
Chicago 11, Ill. The Congress, which 
is national in scope, ties up virtually 
all the major Chicago Loop hotels. 
Reservations are made on a first come, 
first served basis. 


Food Chain Group to Meet 


“Supermarkets U.S.A.—Lead the 
World the Low-Cost Way” will be the 
theme of the 25th annual meeting of 
the National Association of Food 
Chains, scheduled for October 5-8 at 
the Palmer House, Chicago. 


“2 
THE NATIONAL PROVISIONER, SEPTEMBER 6, 1958 














Vs — Ww tw 


Oo 


1e 


of 


at 





Looking for an Honest 
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BONELESS 
PRODUCT? 


THEN TRY 


CANNER & CUTTER 
BONELESS BEEF 











Why fret and worry about a reputable source for your 


Boneless Beef requirements? SIOUXLAND BONELESS BEEF 
cuts offer you premium quality at the going market 
prices. Every carton contains full honest weight. Slaugh- 
tered, processed, carefully inspected and packed in the 
Midwest's newest and most modern plant. 












Exclusive NORTHERN TYPE 
HIGHER YIELDING COWS 


Canners and packers recognize the 
consistently higher yield obtained 
from Northern type cows. Located 
in the very heart of this superior 
cow market, the map shews a few 
of the well-known tter uality 
cow producing regions that ship to 
us regularly. 


MONT. N. DAK. 


DICKINSON be 


’ $. DAK. 


MILLER 

















PHONE 2-3661 and ask for: 
LLOYD NEEDHAM 
FRED HARTMAN _— 
JAMES NEEDHAM 











255% Sioux Ciry 


WDressep lcpeer, inc. 


1911 Warrington Road Teletype SY39 
SIOUX CITY, IOWA 
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. Schoettle 


_ packages 





The Ideal Link 
to Better Sales 


If you package meats, you need a folding 
carton that is grease and moisture resistant. 
Moreover, it should be a carton that han- 
dies well and shows off the contents and 
your design to perfection. Schoettle car- 
tons are unrivaled for food protection and 
brilliant printing. Hot wax cartons, cold 
wax cartons, plain or printed. Precision 
made for automatic packaging. Outstand- 
ing design, quality construction—97 years 
of know-how. 


Call for a Schoettle packaging representative be- 
fore placing your next order. 


EDWIN J. SCHOETTLE COMPANY... 


333 NORTH ELEVENTH STREET, PHILADELPHIA 23, PA. 


STevenson 2-2000 
New York—225 West 34th Street—Chickering 4-2559 
Boston—Kenmore 6-1012 
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Flashes on 


suppliers 


MURPHY-CARDINAL SCALE 
CO.: Arrangements have been com- 
pleted between the CarpinaL SCALE 
MANUFACTURING Co., Webb City, 
Mo., and the L. R. Murpuy SCALE 
Co. of Sacramento, Calif., to manu- 
facture a complete line of industrial, 
built-in, livestock, motor truck, con- 
tractors’ portable motor truck, tank, 
hopper and railway track scales for 
distribution in the Midwestern and 
Eastern trade area. The units will be 
manufactured, and assembled at the 





Cardinal Scale Manufacturing Co. 
plant and sold under the trade name 
of Murphy-Cardinal. 


OAKITE PRODUCTS, INC.: Dr. 
CLARENCE BrEMER, formerly director 
of research for this New York City 
manufacturer of industrial cleaning 
and metal treating materials, has been 
appointed technical director. He will 
be responsible for the company’s re- 
search, product development, and 
technical service laboratories. 


DODGE & OLCOTT, INC.: Ef- 
fective September 1, 1958 the Phila- 
delphia sales office of this dry and 
liquid seasonings manufacturer for the 





hing nolo like stainless! 





and nobody builds 


; ainless like 





This Koch stainless-steel-top trimming table is typical of the 
quality and workmanship you get in every piece of Koch equipment. 
Notice the repeated K-shape in the tubular substructure, 
This Koch-designed feature provides greater 
strength, more positive rigidity, and convenient under- 
the-table storage for meat drums, sausage trucks, etc. 


levelers. 


The sturdy all-welded frame has leg 
One-piece metal top is fabricated from 


14-gauge, #2-B satin finish stainless steel, with smooth 


rounded corners. 


Koch trimming tables 


are available with removable sectional maple cutting 
boards, or with longer-lasting U. S. Royal boards. Standard table lengths 


are 6, 8, 10, 12, and 14-ft. Other 


sizes can be custom-built to your exact requirements. 
Write for further information and prices. 








(OCH 


EQUIPMENT 








VICTOR 
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KOCH ENGINEERS WILL WORK FOR YOU 


Koch has the experience and production facilities to fab- 
ricate custom-built equipment economically. A competent 
Koch engineer will submit detailed drawings and quota- 
tions for your approval. This service is extended without 
charge or obligation. Write and tell us what you need. 


2524 HOLMES STREET 


KANSAS CITY 8, MO. 
2-3788 








meat industry is located in the 69th 
Street Theatre building at Garrett 
road and Westchester Pike, Upper 
Darby, Pa. D. & O. relinquishes its 
former location after 40 years in the 
famous Independence Hall district to 
make way for construction of the 
city’s new Independence Mall. 


TEE-PAK, INC.;: ArtHur LARSON 
has been named a sales representative 
by this Chicago manufacturer of cel- 
lulose casings and plastic packaging 
material for sausage, fresh and smoked 
meats, and other food and household 
products. Sales manager L. B. Tav- 
BER announced that Larson will cover 
part of Illinois. 


TEXAS REFRIGERATION SUP- 
PLY Co.: This firm, with headquar- 
ters in Fort Worth, has been appointed 
a distributor of Recold air condition- 
ing and commercial refrigeration 
products, it was announced by H. T. 
Jarvis, president of the Los Angeles 
firm. The Texas distributor has 
branches established in Lubbock, 
Waco and Odessa. 


SHELLY, INC.: Dave DELAHUNT 
has been made sales manager for this 
Farmington, Minn., packaging firm, 
according to an announcement by 
HaMILTon Moran, president of the 
subsidiary of BRowN & BIGELOow, St. 
Paul advertising specialties firm. Del- 
ahunt has pioneered in sales and 
product development in the polyethy- 
lene field. 


THE GRIFFITH LABORATO- 
RIES, INC: This spice and season- 
ing firm, formerly at Newark, N. J., 
announces that it has moved into 
its new Eastern plant and offices at 
855 Rahway ave., Union, N. J. Facil- 
ities are twice as large as the former 
location. 


THE DUPPS CO.: C. R. LANsaw 
has been named a field sales engineer 
for this Germantown, O., packing- 
house equipment company, according 
to Jack Dupps, president. Lansaw 
has worked for the firm for eight 
years on engineering assignments. 


DIAMOND-GARDNER CORP-.: 
Joun Bonint has been appointed di- 
rector of product development with 
The Gardner Division, Middletown 
and Lockland, O. Bonini, who holds 
several patents involving package con- 
struction, has been with a Menasha, 
Wis., packaging firm for 15 years. 


FIBREBOARD PAPER PROD- 
UCTS CORP.: Appointment of J. G. 
KELLEY as manager of the central 
packaging division’s Denver carton 
plant was announced by L. W. REED, 
manufacturing manager. 
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There'll be a 
STAMPEDE 


for 


SECONDS 
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when Pork Sausages are glamorized with 


= ange SEASONINGS 


They smell so tantalizing . . . they taste so heavenly ... they 1958 
look so good ... and that makes ’em SELL so much faster 


Made with the exclusive 
FIRST SPICE FLAVOR-LOK process 





try a sample drum... 
Write or phone today! 


See Page J/Fi 





e @ 


yap" 
IRST SPICE 
FLAVOR-LOK —Natural and Soluble Seasonings 


VITAPHOS — Phosphate for Emulsion Products ; Uiving Co mpany, THe. 


K J. 


Sole Manufacturers of the Famous 





VITA-CURAID —The Phosphate Compound for Pumping Pickle 
TIETOLIN —Albumin Binder and Meat Improver 
SEASOLIN —Non Chemical Preserver of Color and Freshness 
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Increase Sausage Room Efficiency 








i 


GLOBE'S 


CHARGING 
BUCKET 


— 
Globe new 
style charging 
bucket shown loading a 
conventional 500 Ib. stuffer. 


Globe charging bucket ona 
monorail used to feed the 
Globe-Becker continuous 
stuffing machine. 


\ eee 
% Sis 
| LIFTING YOK 


' 


® The slide bottom eliminates hand 
shoveling of product into stuffer. 


® Bucket can be designed to hold a 
whole charging load for any size 
stuffer. 


® This bucket is easily cleaned and 
maintained. 


® Bucket can be installed on a con- 
tinuous overhead rail system with 
hoist to lower and raise from the floor 
to receive or discharge product, or 


® It can be supplied with a dolly for 
transporting on the floor. 


BUCKET #9794 
DOLLY #9795 


® Available in galvanized or stainless 
steel. 


® A lifting yoke to be used with an 
air hoist is available. 


® A Globe special air hoist is also 
available, of 1000 lb. capacity, 8 ft. 
lift, 19 F.P.M. at 90 PSI, complete with 
pendant control, chain basket and 
hoist trolley for standard ‘‘l'’ beam 
track. The very low head room required 
for this hoist facilitates its use in prac- 
tically any existing sausage kitchen. 


remember, \ook to Globe for the best in creative engineering 
for sausage room modernization and mechanization. 


Globe equipment is now available through ''NATIONWIDE'' leasing program. 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Prymontkade, The Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 











The Meat Trail... 


SAUSAGE AND READY-TO-SERVE MEATS FOR EVERY OCCASION 
| NUTRITIOUS» DELICIOUS CONVENIENT -ECONOMICAL 


THIS TEAR 


"MEAT-NIK" OR "ICBM" (intercontinental bologna missile)), whichever you prefer to call 
it, was theme of popular National Live Stock and Meat Board display at Illinois State Fair 
held in Springfield. Space age innovaction, fashioned from bologna and frankfurters, was 
based on astronomical figures regarding number of frankfurters eaten annually in United 
States. If all franks consumed in this country yearly were placed end to end, they would 
encircle the earth 26 times in the orbit of the satellite Explorer, display illustrated. Total 
frankfurter production in 1957 amounted to more than 1,000,000,000 Ibs. which is approxi- 
mately 9,450,000,000 franks. If placed end to end, they would extend over 820,310 miles. 





Two Meat Packing Firms 
Awarded Seal Of Approval 


The American Humane Association 
of Denver has awarded the “seal of 
approval” for humane beef slaughter 
to St. Louis Independent Packing Co.. 
St. Louis, Mo., and Hunter Packing 
Co., East St. Louis, IIl. 

The seal is awarded on a yearly 
basis to packers who render animals 
insensible to pain by mechanical, 
chemical, electrical or other devices, 
before bleeding or slaughtering. 


PLANTS 

A new $1,350,000 animal hus- 
bandry building has been dedicated 
at Kansas State College in Manhattan. 
Teaching and research facilities for 
every phase of livestock production, 
management and processing are 
housed in the new building. 


A modern meat packing and proc- 
essing plant, with an expected an- 
nual payroll of approximately $1,- 
000,000, is planned for Greeley, Colo. 
Harian Hovutcuens, president of the 
Greeley Chamber of Commerce, has 
announced that Capitol Packing Co., 
Denver, and Monfort Feed Lots, near 
Greeley, have agreed to form a cor- 
poration to operate the plant. The 
proposed plant will be located on the 
southeast edge of the city on an 18- 
acre site just south of the Greeley 


Chamber of Commerce _ industrial 
area, KENNETH MONFoRT, vice presi- 
dent of Monfort Feed Lots, said the 
plant building would cost about $1,- 
000,000 and would process about 500 
cattle and 2,000 lambs daily. Con- 
struction of the new plant depends 
on completion of financing arrange- 
ments by the Chamber's industrial 
committee and the Greater Greeley 
Improvement Co. The Improvement 
company, financing the project 
through the sale of bonds to Greeley 
businessmen, would construct the 
plant and lease it to the new Capitol- 
Monfort corporation. 


Davidson Meat Co., division of 
Wilson & Co., has opened a new hotel 
supply house at Anderson & Boyd 
sts. in Los Angeles, Calif. Harry M. 
Ray, vice president and general man- 
ager of the company, was present 
at the open house along with his 
entire staff and many officials of the 
parent company. 


Kart Prianz, plant manager of 
Blue Bell Packing Co., Decatur, Ala., 
has announced that the firm has be- 
gun operations on a limited scale. 
The meat packing concern recently 
took over Arrow Provisions Co. plant 
at Line and Market sts. in North 
Decatur. The new firm is incorpor- 
ated and all its stock is owned by the 
parent company, Du Quoin Packing 
Co. of Du Quoin, Ill. 
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JOBS 


The addition of MicHAEL ORTEN- 
BERG to the staff of Hygrade Food 
Products, Inc., 

Montreal, Can- 

ada, has been an- 

nounced by Jos. 

RAPOPORT, vice 

president and 

general manager 

of the company. 

Ortenberg has 

joined Hygrade 

as plant chemist 

M. ORTENBERG in charge of qual- 

“sn sssemmamme | ity control and 

an expanded program of product de- 
velopment. The million-dollar plant, 
which was built as a monument to 
the firm’s founder, the late Boris 
Rapoport, went into operation just 
one year ago. The company is well- 
known for its production of a wide 
variety of frankfurters, including 
“baby” and all-beef. Other Hygrade 
products include pork sausage, Dutch 
salami, pepperettes, bologna, corned 
beef, Polish sausage, pickled beef roll, 
and various other types of sausage. 


Howarp G. ReicHertT has been 
appointed manager of the Buffalo 
(N. Y.) stockyards, recently acquired 
by Niagara Frontier Stockyards Co., 
Inc., under lease from the New York 
Central System. Reichert was em- 
ployed by the railroad in the stock- 
yards 33 years prior to appointment 
to his new post. 


The promotions of JosepH A. Sut- 
RICK to vice president for sales and 
Rosert C, HELLER to plant super- 
intendent have been announced by 
Morris SEGEL, president of Wiscon- 
sin Packing Co., Milwaukee. Sutrick, 


J. A. SUTRICK R. C. HELLER 


a 26-year meat industry veteran, has 
been associated with the company 
for his entire working career. In his 
new position, he will supervise and 
direct the local salesmen and _ will 
handle carlot sales of carcass and 
boneless meats on a national basis. 
In addition, he will develop new sales 
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Why ROCHE’ 
l-Ascorbic Acid 


Sodium l-Ascorbate 





Coated /-Ascorbate Acid 
are better for your meats 


ANTIOXIDANT — 
PROTECTING COLOR AND FLAVOR 


l-Ascorbic Acid is vitamin C, one of nature’s 
antioxidants. It reacts with, and uses up, oxygen, 
thus protecting the natural color and flavor of 
the processed foods in which it is used. 


BENEFITS TO YOU 


When Roche I-ascorbic acid, sodium /-ascorbate, 
or coated /-ascorbic acid are used in smoking or 
curing your meats, you: 

— secure reliable, desirable color 

— cut smokehouse time 

—retard fading under retail display lights 

— reduce shrinkage 

— always produce more uniform cures 


PROTECTION 


Roche /-ascorbic products have proved their pro- 
tective value for sausage products, corned beef, 
hams, bacon, frankfurters, pickled pig’s feet. No 
matter what type of processing you use — smok- 
ing, pickling, spraying — pure, low cost /-ascorbic 
acid, sodium /-ascorbate, or coated /-ascorbic acid 
from Roche will help you better your product, 
your sales, and your profits. 


4 14 TECHNICAL 
; BROCHURE 

, Send for your copy of 24-page 
brochure illustrated in full color. 


No charge or obligation. It’s 
packed with help for you, 


MORE REASONS FROM ROCHE 


e@ You can count on Roche for quick delivery 
from convenient warehouse points at Chicago, 
Atlanta and Dallas. (Normal transportation 
is prepaid.) 


e You benefit from the all-time low price for 
Roche /-ascorbic products now in effect. 


e You insure a steady supply by buying from 
Roche. Production in tonnage quantities is the 
rule at Roche Park. 


e You should naturally come to Roche, long a 
leader in vitamin research and production — 
“headquarters” for information about other 
vitamins, too, such as vitamin A, and the 
safe, sure, yellow, pure food coloring — beta 
carotene. 


e@ You get technical help in overcoming process- 
ing problems from Roche. Roche gives you 
practical assistance from professionals. 





ROCHE PACKAGING 
PROTECTS 
ORIGINAL CONTENTS 











*Roche — Reg. U. S. Pat. Off. 


VITAMIN DIVISION 


HOFFMANN-LA ROCHE INC. 


NUTLEY 10, N. J. 


Pacific Coast distributors: L. H. BUTCHER COMPANY, SAN FRANCISCO 
LOS ANGELES ¢ ‘SEATTLE * PORTLAND’ «_— SALT LAKE CITY 


In Canada: 
HOFFMANN-LA ROCHE LTD., 1956 BOURDON STREET. 
ST. LAURENT, MONTREAL 9, P. Q. 


THE NATIONAL PROVISIONER, SEPTEMBER 6, 1958 











a ees Se 








outlets for the firm. Heller joined 
Wisconsin Packing Co. in 1952 and 
has served as night crew foreman, 
boning foreman and cooler supervisor. 
His new duties include scheduling 
production, employe relations and 
employe training. 

RayMonpD C. ELuis, yr. has been 
appointed staff representative of 
the meat. pack- 
ing, tanning and 
leather products 
section of Na- 
tional Safety 
Council, Chica- 
go. Ellis joined 
the Council staff 
in 1955 after 
serving fer 17 
years with Mar- 
shall Field & Co., 
a Chicago de- 
partment store. He holds a graduate 
certificate in personnel psychology 
from Ohio State University, Colum- 
bus, and received, his bachelor’s de- 
gree in philosophy and his master’s in 
buaivans administration from the Uni- 
versity of Chicago. Ellis also studied 
at Northwestern University in Evan- 
ston, Ill. 


RB. ELUIS, JR 


Jack E. Harris has been appointed 
director of personnel for The Sugar- 
dale Provision Co. of Canton, Ohio. 


Dr. D. H. Kropr has been mad2 
assistant animal husbandman of the 
South Carolina Experiment Station, 
Clemson, S. C. According to Dr. O. 
B. Garrison, director of the station, 





Kropf will be in charge of meat re- 
search for the animal husbandry de- 
partment. Before going to Clemson, 
Kropf was a food technologist for 
Quartermaster Food & Container In- 
stitute, Chicago. 


F. W. Liecots, chief rate clerk and 
assistant to the general traffic man- 
ager of Oscar Mayer & Co. at Mad- 
ison, Wis., since 1950, has assume: 
his new post as manager of the trans- 
portation division of the Milwaukee 
Association of Commerce. 


T. A. Mor has been named _in- 
spector in charge of the St. Louis 
meat inspection station of the U. S 
Department of Agriculture. Moir suc- 
ceeds G. A. Franz, who was recently 
made assistant director of meat in- 
spection in another area. 


ALLAN C. Mayer, vice president 
and assistant general provisions man- 
ager of Oscar 
Mayer & Co., 
Madison, Wis., 
has been pro- 
moted to vice 
president of for- 
eign operations. 
The newly- 
formed foreign 
operations de- 
partment will 
consolidate activ- 
ities pertaining to 
the import of raw materials, export 
of products and development of good 
relationships with foreign markets. 
Mayer, a grandson of Oscar F. 


ALLAN MAYER 





Mayer, founder of the 75-year old 
meat processing firm, began his career 
with the company in 1947 as a trainee 
in the Chicago plant. After a year 
there, he spent another year in train- 
ing at Madison and then was trans- 
ferred to Davenport as plant and 
operations manager. He returned to 
Madison in 1953 as assistant general 
provisions manager. 

Dr. A. D. WeBER, Dean of Agri- 
culture at the Kansas State College 
will judge all of the steer classes for 
the 1958 International Livestock Ex- 
position. 

The promotion of Henry T, SmitH 
to plant personnel manager has been 
announced by 
GeorceE L. Hem, 

president of 
Heil Packing Co., 
St. Louis. Smith, 
a veteran of 28 
years service, will 
handle all func- 
tions normally as- 
sociated with 
personnel includ- 
ing contract ne- 
gotiation, salary 
administration, and plant safety. 
Smith started in the plant as a 
helper in the order filling department 
and advanced to progressively higher 
positions, including plant cashier and 
chief clerk. 


H. T. SMITH 


Josep J. Macyar succeeds C. G 
LINTON as superintendent of the Na- 


tional Stock Yards (Ill.) meat pack- 





Se 


LEFT: Steaks cut out and trimmed in the morning in Miami by 
Smith, Richardson and Conroy were served that evening at the new 
Hotel El San Juan Intercontinental in San Juan, Puerto Rico. They salami" 
made the trip in the first scheduled revenue flight of any American- 
made pure jet aircraft, one of Pan American World Airways’ 
$300,000,000 fleet of 44 big luxury Clippers. The big Boeing 707 
made the 1,060-mile trip in two hours and 23 minutes. The Miami 
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provisioners shipped over a ton of prime steaks and ribs to the hotel. 
RIGHT: What the manufacturer described as "the world's biggest 
was also aboard the history-making flight. Herman Pearl of 
Coastline Provision Co., checked the salami in to Pan American 
stewardess Sally Melendez. The gigantic dry sausage was rushed 
by jet transport as a gift to Luis Munoz Marin, Governor of the 
Commonwealth of Puerto Rico. 
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ing plant of Swift & Company, Mag- 
yar, who has been employed with 
the company for the past 30 years, 
served as superintendent of the Brook- 
lyn plant for the last eight years. 


GrorGE F. KaAsEeMAN, former sales 
manager of Jacob Folger Packing Co., 
Toledo, has joined the sales force 
of Esmond Dairy, Sandusky, Ohio. 
Kaseman has been identified with the 
food business in the Toledo area for 
over 20 years. 
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35 GPM special-fitted pump (behind q = 3 
man) pumps lard through filter process ) : 


“VIKING PUMPS 


help us turn lard 


° 99 Years Without Repair 18 GPM Vi- H. C. (Dutcu i 

into PROFIT king Pump Pes tatatas lard. Has ( ‘ ) DIEHL, director of 
P served 18 years without repairs The Refrigeration Research Founda- 

says president of Teeters ; ° . 
Sethi Cac tenine, Gils tion, Colorado Springs, Colo., since 
the foundation was organized in 1943, 
“Two years ago we didn’t know what to do with our lard,” has retired. He will be succeeded by 
says Carl V. Teeters. “Today it’s different. We improved the Dr. WALTER A. MACLINN, who has 
quality of our lard and now we have a market for every bit been serving as chairman of the de- 


we produce, at a premium, Three specially fitted Viking Pumps 


partment of food science at Rutgers 
help us maintain high quality in our lard processing.” 


University, New Brunswick, N. J. Dr. 


If lard processing is a problem for you, or if you’re puzzled Maclinn joined Rutgers in 1946 and 
about moving some other liquid or semi-solid, Viking Pumps initiated the university's program of 
may help you as they have Teeters Packing Company, Try us research and teaching in the field of 


and see! Our engineers will welcome the opportunity of work- 
ing with you. 
For information, write for bulletin 58SS 


food science and technology. During 
World War II he was executive offi- 
cer and assistant director of the Quar- 
VIKING PUMP COMPANY termaster Food and Container Insti- 

wie tute in Chicago. Diehl will continue 
Cedar Falls, lowa, U.S.A. In Canada, it’s ““ROTO-KING’’ pumps 


to serve the foundation on a con- 
Offices and Distributors in Principal Cities @ See Your Classified Telephone Directory sulting basis. 








Two veteran employes, E. H. 


M cHECK, 65, d A M. 
BVEILLER HE AA YS AND GO. | ices Piet te ct 


Des Moines, an affiliated firm of 


1807 E. OLYMPIC BLVD. * LOS ANGELES, CALIF. Swift & Company, have retired. Math- 
iascheck, who was cashier of the 
Phone: MA 7-8641 ¢ Teletype: LA 1444 ¢ Cable: MILLERHAYS firm, joined Iowa Packing in 1919. 
McGregor has been with the com- 
MEAT BROKERS Primary Agents pany for 30 years and worked in 
representing AUSTRALIAN and the smoked meats department prior 
EASTERN PACKERS NEW ZEALAND to his retirement. 

throughout the Boneless — Carcass Cuartes M. Trunz. president of 
ENTIRE WEST BEEF — LAMB Trunz, Inc., Newark, N. f. will serve 
us od as chairman of the meats division of 
The Difficult We Can Do Immediately the 53rd annual appeal of the Trav- 

“The Impossible Takes A Little Longer”’ elers Aid Society of New York. 











H. Hitt of Canada Packers, Ltd., 
Toronto, Ont., has been named vice 
president of the Personnel Associa- 
tion of Toronto, Inc. 





I. Lit1eN of Los Angeles Meat Co., 
Los Angeles, served as chairman of 
the meat and by-products division 
for the annual Mount Sinai Hospital 
picnic-bazaar in that city. 


Ronatp I. SieBen, director of 
live cattle purchases and assistant 
manager of the beef department of 
the Waterloo (Ia.) plant of The 
Rath Packing Company, has been 
elected vice president of the Iowa 
State College alumni association. Sie- 
ben has been a board member of 








42 THE NATIONAL PROVISIONER, SEPTEMBER 6, 1958 








ae ee 


De) 
of 
on 


‘al 


nt 
of 
he 
on 
va 


of 





the association for the past year. An- 
other Rath employe, Joun Ratu, field 
promotion manager of the Waterloo 
plant, has been named to the board 
of directors of the United Services 
of Black Hawk County. 


DEATHS 


GustaF A. BERGQuIST, who had 
served 25 years with W. F. Schon- 
land Sons, Inc., Manchester (N. H.) 
prior to his retirement, died recently. 


CHARLES F. NURNBERGER, 74, re- 
tired manager of the Wilmington, 
N. C., plant of Swift & Company, 
died recently. Nurnberger resided in 
Jacksonville, Fla., where he died, after 
his retirement from the Swift organi- 
zation in 1928. 


Nea. S. Hanson, 68, a sausage 
maker for Jones Dairy Farm, Fort 
Atkinson, Wis., died recently. 


ANDREW JACKSON (JACK) Hays, re- 
tired manager of the Memphis, Tenn., 
plant of John Morrell & Co., died at 
the age of 66. Hays became branch 
manager of the Morrell company in 
1932 and served in this capacity un- 
til he retired in 1955. 


Paut J. Gaxsa, retired owner of 
Cherokee Packing Co. of St. Louis, 





\ — 


NEW THREE-YEAR cotract covering 3,500 
workers in Chicago sausage and beef bon- 
ing plants is signed by Walter J. Stachnik 
(right), secretary-treasurer of Local 100, 
Amalgamated Meat Cutters and Butcher 
Workmen of North America, AFL-CIO, 
while William H. Dukes (left) and Harry 
L. Rudnick look on. Dukes, vice president 
of Saratoga Meat Products Co., is presi- 
dent of Packers and Sausage Manufacturers 
Association of Chicago, and Rudnick is 
secretary-counsel of the association. Pact 
covers plants affiliated with association, with 
Chicago Meat Packers & Wholesalers As- 
sociation and independent beef boners and 
sausage manufacturers. Contract grants 7!/2c- 
an-hour wage increase, effective Septem- 
ber 1, cost-of-living allowances and _ in- 
creased benefits for workers. 





Mo., died recently at the age of 72. 
Galba founded Cherokee Packing Co. 
in 1937. The company was dissolved 
upon his retirement five years ago. 
Before opening the meat packing 
company, Galba served for 20 years 
as a meat cutter for American Pack- 
ing Co. of St. Louis. 


Oscar R. SHEPHERD, who served 
as a meat inspector for 40 years for 
the Chicago Board of Trade, died 
recently at the age of 91. 


Frep G, LICHTENSTEIN, a Chicago 
independent wholesale meat dealer 
for the past 40 years, died at the age 
of 62. Lichtenstein was a member of 
the United Wholesale Meat Dealers 
Association. 


RicHarp C. WINKLER, 48, in charge 
of labor relations for Wilson & Co., 
Inc., Chicago, for 17 years, died 
recently. Leaving the meat packing 
company in 1953, Winkler joined W. 
H. Miner, Inc., Chicago railway sup- 
ply firm, where he was vice president 
and assistant to the board chairman 
of the W. H. Miner Foundation. 


NRA Contest Winner Gets 
Cuba Vacation For Two 


National Renderers Association, 
Chicago, is awarding a trip to Cuba 
for two plus $500 spending money to 
the winner of its twenty-fifth Birthday 
Contest. The winner will be an- 
nounced at the twenty-fifth birthday 
party during the national convention 
to be held November 2 to 5 in 
Washington, D. C. 

The contest is open to those who 
work in, or are associated with, the 
rendering, agricultural or related 
fields. Persons working for brokers, 
suppliers, equipment manufacturers, 
soap, chemical and feed manufac- 
turers, research firms, etc., may send 
in entries. 

The winner and companion will 
receive, for any two-week period 
chosen, one week’s accommodations 
at the Havana Riviera Hotel and a 
second week at the Varadero Interna- 
tional Hotel at Veradero Beach on 
the north coast of Cuba. 


Reciprocal Trade Extended 


The. bill (HR-12591) extending 
the Trade Agreements Act for four 
years has been signed into law by 
President Eisenhower. The extension, 
longest in the history of the reciprocal 
trade program, is until June 30, 1962. 
The new law also gives the President 
authority to reduce U. S. tariffs by 
20 per cent within the four years of 
the extension or over the succeeding 
four years. 
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PERFECT RESULTS 
IN HARD OR 
SOFT WATER 





New and Improved 


SANFAX 822 


CCONCENTRATE) 


Sanfax 822 (Concentrate) 
was developed, extensively 
field tested, and proven to 
perform at optimum effici- 
ency in all types of water 
. .. whether extremely hard 
or soft. 

Highly concentrated so 
that a little goes a long long 
way, Sanfax 822 (Concen- 
trate) does a more thorough 
cleaning job to cut labor 
costs. 

Sanfax 822 (Concentrate) 
penetrates deep into hair 
follicles, loosens roots quick- 
ly to insure fast removal of 
both bristles and roots. 

A risk-free demonstration 
by a Sanfax sales engineer 
will prove that Sanfax 822 
(Concentrate) does a better 
job, thoroughly, economic- 
ally, safely and quickly. 


Write wire 
or phone 


Specialized Chemicals 
P Box 604 
ATLANTA @ CHI 
SAN FRANCISCO 
TORONTO CANADA 
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Barbecued Meat Canner 


[Continued from page 15] 
filler on which a portable mixer is 
mounted. Unless chili is agitated at 
the time it is filled the product tends 
to separate into bean and meat layers. 

The firm also prepares barbecued 
meat in chunk size; the meat is given 
a coarse grind and is placed in the 
cans in the usual manner. 

Across from the filling area, and 
immediately to the rear of the bar- 
¥, 





PRODUCTION figures are checked by 
Milton Spencer, office manager, and George 
Lents, president of Mount Scott company. 


becuing room, is a spice room which 
is air conditioned to minimize the 
loss of volatiles and assure maximum 
potency in the seasoning. 

The back ‘6f the plant is given over 
to the retort room, the labeling and 





FRONT VIEW of plant. Skylight is constructed of plastic material while the exterior walls of 
the structure are covered with heat-reflecting aluminum sheeting. 


storage area and a_ section where 
empty cans are stored. Cans are re- 
ceived in paper bags and are fed into 
a conveyor that carries them through 
a sterilization cabinet and on to the 
filling machines. 

Four two-basket vertical retorts are 
monitored with Foxboro controls. 
Baskets are handled in and out of 
the retorts, and into a final cooling 
trough, with a track-mounted hoist. 

A corrugated plastic skylight above 
the retorts admits much light but 
excludes heat and glare. 

The cans are allowed to dry and 
then are labeled and packed into 
fibreboard shipping containers. After 
being held in storage at room tem- 
perature for ten days the canned 


products are released for shipment. 

While the plant is essentially a 
cement block structure with steel roof 
trusses, much of the exterior is cov- 
ered with corrugated aluminum sheet- 
ing to deflect hot summer heat. 

The coolers are finished in trow- 
eled cement and are equipped with 
Butcher Boy cooler doors. 

As production is increased the firm 
will expand its store demonstration 
program and supplement it with 
newspaper advert'sing. The company 
has secured the services of canned 
food brokers in major cities in neigh- 
boring states. 

Other officials of the firm are J. C. 
Kennedy, vice president, and James 
A. Black, secretary-treasurer. 





1933-1998 


TEE-PAK 
CELEBRATES 
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WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Levis 6, Mo. 








CERTIFIED 
CASING 
COLORS 












ntormation 





FRENCH 


CURB PRESS 


Produces For You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


For Additional 
Write 


The French Oil Mill 
Machinery Company 
Piqua, Ohio 
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Trading in Loose Lard Futures to. Begin 
on Chicago Board of Trade in September 


A new futures contract for tank 
cars of lard, approved unanimously 
by the directors of the Chicago Board 
of Trade, will supplement one of the 
oldest futures contracts now being 
traded, Robert C. Liebenow, ex- 
change president, announced this 
week. Trading begins this month for 
December and subsequent delivery. 

“Loose lard” will be traded in the 
same pit with drummed lard. The 
new trading unit will be a tank car 
of 60,000 Ibs. with minimum price 
fluctuations of lc per 100 Ibs. Trad- 
ing hours will be 9:15 a.m. to 1:45 
p-m. each weekday. 

Liebenow said that the new lard 
contract is an outgrowth of contin- 
uing efforts of the Board of Trade 
to meet the needs of changing times, 
and should mean a greater volume 
of business because a majority of 
processors prefer bulk handling. 

“A principal use of the commodity 


is in blended shortenings,” he as- 
serted, “the volume of which can be 
varied to match available supplies 
and one which lends itself to bulk 
shipment and storage, thus enhancing 
the value of the new contract.” 

(Several years ago THE NATIONAL 
PROVISIONER DAILY MARKET AND 
News SERVICE started reporting the 
open market for P. S. and dry rend- 
ered loose lard because of the volume 
of trading and the representative 
character of the business. ) 

Some salient points of the new con- 
tract follow: 

CONTRACT PROVISIONS FOR 
DELIVERY BY SHIPPING CER- 
TIFICATE: Delivery against a 
short position in futures will be ef- 
fected by the surrender of a regis- 
tered loose lard shipping certificate 
issued by any shipping plant de- 
clared regular by the Chicago Board 
of Trade. This is in many ways simi- 








lar to the shipping certificate delivery 
employed in the soybean meal futures 
market. The receiver of a shipping 
certificate on delivery may at any 
time after receipt of the certificate 
give orders to the issuer of the cer- 
tificate to ship the lard to any des- 
tination in the continental United 
States. The issuer of the shipping cer- 
tificate must make shipment in seller’s 
tank cars in accordance with those 
orders on the following schedule: 

(a) Within five business days 
after receipt of shipping orders he 
must ship at least a number of 
tanks equal to his Daily Registered 
Loading Capacity (DRLC). (This 
number of tanks is stipulated by 
the shipper in his application for 
regularity.) 

(b) On each succeeding business 
day after the first five business days 
he must ship a minimum number 
of tanks equal to his DRLC until 
all tanks have been shipped. 

(c) In any case, all tanks must 
be shipped within 20 running days 
after receipt of shipping orders, 
the first business day after receipt 








of orders to count as the first day. 
PREMIUM CHARGES AND 
M d H Up: ill CONTRACT GRADE: A receiver of 
eat Pro uction Pi Hog Ki Down a loose lard shipping certificate on 
Meat production under federal inspection for the week ended August delivery will become liable to the 
30 scored a small gain, as volume for the period rose to 377,000,000 issuer of the certificate for -premium 
Ibs. from 374,000,000 Ibs. for the previous week. However, output last charges at the rate of $2.40 per 
week lagged slightly below the 386,000,000 Ibs. produced in the same rey day per tank car. from the 
period of last year. Cattle slaughter rose by about 7,000 head for the day he receives the certificate until 
week, but numbered about 31,000 head below last year. Hog kill he sells or redelivers the certificate, 
declined by about 58,000 head for the week, but numbered about 33,- or until the loose lard is shipped 
000 head larger than a year earlier, Estimated slaughter and meat against his shipping orders. In any 
production by classes appear below as follows: case, premium charges stop five days 
after shipping orders are given to 
Weck Ended esamer” eaten (eect lard) the issuer of the certificate if the lard 
M's . Ibs. Number Production : — is not shipped before that time. Only 
pare a fal Mi se gy lard of contract grade may be shipped 
Aug. 23, 1958 363 194.6 1,172 155.6 in satisfaction of loose lard shipping 
Aug. 31, 1957 = 213.9 10a ia certificate. Contract grade is defined 
VEAL LAMB AND TOTAL as follows: 
— re mn Ibs. ay, ~ PROD. (a) It shall be one of the fol- 
ina , nm a py we > 9g waar lowing types: (1) prime steam lard 
Aug. 23, 1958 101 13.6 239 10.8 374 or (2) dry rendered lard. 
Aug. 31, 1957 5 150 20.4 256 11.5 386 (b) It shall conform to the 
1980-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, following specifications: 
1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, ae pp gee ‘sete ab ag? 
137,677. Lovibond color, Bit a3 if 
AVERAGE WEIGHT AND YIELD (LBS.) Moisture. gets mF ee. oe re a 
ee Live sa Live Dressed ae ae 
Aug. 30, 1958 990 554 232 132 % max. ...0.10 AOCS Ca 3 -46 
Aug. aI, 1987 sae: 333 24 129 rime mas, 4.0 Aocs ca 8. 58 
Week Ended CALVES ae “ ie inn eect hours AOCS Tentative 
Live Dressed iive Dressed cwt. Ibs. point ......38-43° C. AOCS Ce 2 -38 
Aug. 30, 1958 <— 235 130 " 45 aa 36.8 a eee AGGE no 
pods) Saconsememniese? 136 5 ‘ 133 223 (a) It shall be sweet, free from 
taint, rancidity, foreign odor or 
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flavor. No sour or staggy, or other 
objectionable odor when heated to 
200° F. 
(d) It must contain an antioxi- 
dant or combination of antioxi- 
dants of such type and in such 
amount as permitted by federal 
meat inspection regulations, ex- 
cept that propyl gallate shall not 
be used. 
(e) It must not contain hydro- 
genated lard or lard flakes. 
(f) It must be federally in- 
spected and approved by the U. S. 
Department of Agriculture. 
DELIVERY POINTS AND PRICE 
BASIS: The loose lard futures con- 
tract will be a multiple delivery 
point contract with deliveries pos- 
sible at any regular shipping plant 
lying within an area west of the east- 
ern boundary of Marion county, In- 
diana and north of the southern 
boundaries of Indiana, Illinois, Mis- 
souri, Kansas, and Colorado. Trans- 
actions will be made in cents per 
pound f.o.b. Chicago basis with 
freights equalized to New York. This 
means that in order to determine the 
cost to a receiver of lard delivered at 
point A, one merely adds to the Chi- 
cago price the Chicago-New York 
railroad freight rate and then sub- 
tracts freight from A to New York. 

Example: Delivery point. Point A, 
somewhere in Iowa: 


(assumed) 
Chicago futures settlement price ..... 11.00¢/1b. 
Plus Chicago-New York freight rate.. 1.30c¢/Ib. 


12.30¢/Ib. 
Less freight rate, point A 
eC . See rey Sarre ire rere 1.50¢/Ib. 


Cost of lard on delivery ............. 10.80¢/Ib. 


In this example, the receiver pays 
10.80c/lb. and owns the lard at the 
delivery Point A. When he eventually 
orders it shipped, he then becomes 
responsible for the freight charges 
on the lard to his destination, what- 
ever that may be. 


CHICAGO LARD STOCKS 

Lard inventories in Chicago on Au- 
gust 31 totaled 3,790,059 Ibs. ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
5,905,080 lbs. in storage on July 31 
and 38,328,880 Ibs. in storage on Au- 
gust 31, 1957. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Aug. 31 July 31 Aug. 31 
1958 1958 1957 
P.S. Lard (a)...1,821,330 3,442,979 25,036,126 
P.S. Lard (b)... 
Dry Rendered 





ee | eee 78,689 279,101 6,310,074 
Dry Rendered 

PROT) fo37. occ, agen Ree Sb) eee 
Other Lard .....1,890,040 1,982,680 
TOTAL LARD ..3,790,000 33,328,880 


(a) Made sinee Oct. 1, 1957. 
(b) Made previous to Oct. 1, 1957. 


Meats Lowest Since March 


Meat prices for the week ended 
August 26, down for the fourth con- 
secutive week, were at their lowest 
levels since March, according to the 
Bureau of Labor Statistics. The 
wholesale price index on meats for 
the period at 106.4 was the lowest 
since the week ended March 18 and 
compared with 108.2 for the previous 
week. The average commodity price 
index of 118.7 was at its lowest since 
February of this year. 


MEAT PRODUCTS EXPORTS 


Exports of most meat products from 
the United States in June were down 
from volume shipped out last year. 

Exports of fresh or frozen beef and 
veal declined. The outward move- 
ment of lard fell to 31,375,655 Ibs. 
from June 1957 exports of 48,625,- 
125 Ibs. Exports of inedible tallow 
at 75,005,218 Ibs. were down from 
112,536,353 Ibs. last year. Meat prod- 
ucts exports by items are listed below 
as follows: 





June June 
Commodity 1958 1957 
EXPORTS (Domestic) Pounds Pounds 
Beef and veal— 
Fresh or frozen 
(except canned) ...... 488,288 6,545,301 
Pickled or cured 
(except canned) ...... 766,314 1,705,583 
Pork— 
Fresh or frozen 
(except canned) ...... 720,103 539,584 
Hams and shoulders, 
cured or cooked ....... 1,972,392 1,480,307 
RRO. Se raksidnod vices <> 1,892,965 183,755 
Pork, pickled, salted or 
otherwise cured ....... 605,106 1,859,994 
Sausage, bologna & frank- 
furters (except canned). 152,677 320,499 
Beef and meat products 
(except canned) ........ 20,070 7,714,730 
Beef and pork livers, 
fresh OF-T6OGSR .. «.. .s50<0 1,047,483 1 
Beef tongues, fresh or 
ERUMOM i iach dies cies: nip oe 1,228,428 1 
Variety meats (except 
NRO Lb. 48. 6 06's ace eco parte 590,763 1 
Meat specialties, frozen. . 383,738 1 
Canned meats— 
Beet Bud veal os. s es oe 151,499 200,174 
Sausage, bologna and 
EEMMTUECOPS. «ooo 5 kes 00 101,248 404,491 
Hams and shoulders .... 68,880 50,187 
PORK, SCABBGN coos ons se 246,561 8,244,854 
Meat and meat products. 376,654 209,159 
Lamb and mutton 
(except canned) ........ 88,223 141,181 
Lard (includes rendered 
ONRTEMMED dd dite 4 ica sey 31,375,655 48,625,125 
Shortenings, animal fat 
CORO BPR) io sian. 60 wee ole 8,270 80,000 
Tallow, edible ... 22 268 





Tallow, inedible .. . 75,005,218 112 
Inedible animal oils ..... 169,345 
Inedible animal greases 


SE TOAD os ce cdnscr pees 7,845,111 


5,594,634 


1Not reported separately prior to January 
1958. Compiled from Bureau of Census records. 











DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS — ar os) 
-ork ve c . ow, Ot a ae v0 5:58 62@6 
ao “egg — Pn ey (Iel., Ib.) Whole Ground (1e.1. prices quoted to manu- Export, 34 in. cut re an 
wel heed i : “ii. pk.59 ier 64 i] Caraway seed ...... 19% 24% facturers of sausage) Large prime, 34 in. ...... 40@42 

s . aes . hs . - *, é 2 
Franks, s.c., 1-lb, pk...65%4@74 Cominos seed ...... 54 60 Beef rounds: (Per set) ame ee: SEAN. acess eb td 
2s wr ge = Mustard seed ns Clear, 29/35 mm. .....1.15@1.25 ane me oe 

1-Ib. package ........ 52 @53 eS EEE errr er 28 Clear, 35/38 mm. 1.05@1.20 I wy 
Bologna, ring (bulk) ...53%@56 yellow Amer. ..... 17 Clear, 35/40 mm. -.... 85@1.05 ae ee as mee 
Bologna, art. cas., bulk.45 @48 OR «bunt Soeaaes 44 50 Clear, 38/40 mm. - -1.05@1.20 : 7a aha GRE a ia 
Bologna, a2, sliced, aie te Coriander, pnd 40/44 mm, ..... 1.30@1.50 Sheep casings: (Per hank) 
Me RR pe ie Morocco, No.1... 20 24 gl Pilg igh A gh OAR ATED oo oa oe on es 6.10@6.40 
Smoker pe aD. we x64 @61 Marjoram, French .. 60 65 os clear, 40 mm./dn. 75@ 8&5 A /O0 THD 55.5 Ses. 5.95@6.25 
oo ag Aetna gage +n Sage, Dalmation, Not clear, 40 mm./up S5@ 95 BOAO NM S565 «ees. Oe 4. TH@S.25 
a .. 68% @T: 4 ei . 
New Eng. lunch spec. ..67 @74 Se Oo eens books 56 G4 Beef weasands: (Each) 20/22 MM. ceccceces + -4,00@4.35 
Sau Ge ens cee No. 1, 24 in./up 4@ 17 ROE Ms edna ccasane 2.70@3.35 
b +h YE aa? eee SPICES No. 1. 22 in./ap ae 10@ 15 ROSEE “WER, aeencncss 1.50@2.30 
Olive loaf, bulk ........ 4914 @57%, Beet iddles: P . 
(Basis Chicago, original barrels, prods: pugars (Per set) CURING MATERIALS 


O.L., sliced 6-7 0z., doz..3.27@%.84 
Blood, tongue, h.b. ‘ 72 















bags, bales) Ex. wide, 2% in./un..3.50@3.70 





le 
Blood, tongue, a.c, ..... 45% a ee Spec. wide, 21%-2% in..2.60@2.70 Nitrite of soda, in 400-lb. Cwt. 
Pepper loaf, bulk ...... 66% @79 , Whale Gevene Spec. med. 154-2% in..1.60@1.75 bbls., del. or f.0.b. Chgo.. .$11.98 
P.L., sliced 6-7 oz., doz. 3.33@4.80 Allspice, prime ..... 86 96 Narrow, 1% in./dn. ...1.20@1.35 Pure refined gran. 
Pickle & pimento loaf. .46%@55 Resifted ......... 99 1.01 Beef bung caps: (Each) nitrate of soda .......... 5.65 
P.&P. loaf, sliced, Chili, pepper ...... a 45 > ‘ Pure refined powdered nitrate 
6-7 oz., dozen ........ 3.12@3,60 Chili, powder ...... e 45 Clear, 5 in./up ...... 33@ 38 t 
: ; : Cloves, Zanzibar ... 64 69 Clear, 4%4-5 inch ..... 27@ 31 Of SOdA ...-sseeeeeeereeee 
Ginger. Jam.. unbl 59 6h Clear, 4-4% inch ..... 18@ 20 Salt, paper sacked, f.o.b. 
DRY SAUSAGE Mace, fancy. Banda 8.30 4.00 Clear, 3%-4 inch |... 12@ 1h Chgo. gran. carlots, ton... 30.50 
(lel, Ib.) West Indies 3.50 Not clear, 4% inch/up 17@ 20 Rock rp tes age pene 
Cervelat, ch. hog bungs—1.06@1.08 East Indies so 3.20 Beef bladders, salted: (Each) 8 bags, -0.b. whse. Chgo... 28.5 
fo woe, SP EE 64@66 Mustard flour, fancy .. ay 74 inch/up, inflated.. 18 nla 
~ Bonn GEE a Ce OE 90@92 _ ge Seer a 26 6%4-7% inch, inflated... 1h Raw, 96 basis, f.o.b. N.Y... 6.35 
Maebaibeh sos. icc cao 76@78 West Indies nutmeg, .. 2.55 514-6%4 inch, inflated 13@ 14 Refined standard cane 
TESS ee.» Sap resy 98@1,00 | Paprika, Amer. No.1 .. 48 ; aS 4 gran, basis (Chgo.) ...... 8.85 
Salami, Genoa style ....1.09@1.11 Paprika, Spanish ... .. 70 Pork casings: (Per hank) Packers curing sugar, 100- 
Salami, cooked ......... 58@55 Cayenne pepper .... .. 62 29 mm./down ......... 4.70@4.80 lb. bags, f.o.b. Reserve, 
NED wk £600 0000s see NAM Pepper: 29/32 mm, 4.50@4.60< ee ee eee 8.90 
NE. Cheon sas 5540000 1.09@1.02 i ee ee ss 55 32/35 mm, ¥ 3.50@3.80 Dextrose, regular: 
Goteberg .. 5 90@92 aa ee 51 n6 ros 3.25@3.50 Cerelose, (carlots, cwt.) ... 7.46 
| RS ee: 65@67 DE ssasstan hana 38 42 Capen: MN SST ee ee 3.10@3.20 Ex-warehouse, Chicago ..... 7.61 
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BEEF-VEAL-LAMB... Chicago and outside 


CHICAGO 


Sept, 2, 


WH4LESALE FRESH MEATS 
CARCASS BEEF 


seers, gen. range: (carlots, lb.) 
Prime, 700/800 ....- None quoted 
Choice, 500/600 ..... 42n 
Choice, 600/700 ..... 42n 
Choice, 700/800 ..... 42 
Good, 500/600 ...... 41% 
Good, 600/700 ...... 39% 
Aer re 39 
Commercial cow 35a 


Canner-cutter cow ...354%4@37'4 





PRIMAL BEEF CUTS 
‘ (Lb.) 
Prime: ide =91, 
Rounds, all wts. ....52 @52% 
Trimmed loins. ‘ 

50/70 Ibs. (Icl) -82 @88 
Square chucks, ‘ 

70/90 Ibs Pre 38n 
Arm chucks, 90/110... 36% 
Ribs, 25/3: (jet) ... -56 a 58 
Briskets (Med wees -29 @29% 

ee Sree 19% 
pe aXks’ rough yay oe 20 
noice: 
Hindqtrs., 5/800 .... 51 
Foreqtrs.. 5/800 .... 34 
Rounds, 70/90 Ibs. . 51 
Trimmed loins, 50/70. 

Se CU ec cic ew ea 71 @75 
Square chucks, 

Ose SR aactaaes 3S 
Arm chucks, £0/110 361%, 
Ribs, 25/35 (lel) 50 @53 
Griskets (ici) ......' » @29% 
Wave. No, ¥ .5.55. 19% 
Flanks rough No, 1.. 20 

(rood, (all wts.): 
en a EOE ic = 49 @50 
We COMUNE. 6 cities wee 38 @39 
NOUR: oS ackiicucied 28 @29 
MS eaecrncdbinectene 46 @48 
TERS bas cina.e on eo eure 68 @71 


COW & BULL TENDERLOINS 


_— J/L C/C Grade Froz. C/L 
Bitte: Cow, a teas 70 
96 aa 2 Se. ae 80 
A ae Cow. 4/8 035 85 
Js) ae oe Cow, 5/up ..None qtd. 
RS a Bull, 5/up ..None qtd. 
BEEF HAM SETS 
EOSIOGS. 1S /ap We kein cpesinysd 60 
Outsides, 8/up, Ib. ............ 56 
Knuekles,74%/up, Ib. 11.21... 60 





1958 
BEEF PRODUCTS 
(Frozen, carlots, Ib.) 
Tongues, No. 1, 100's.. 27 yan 
Tongues, No. 2, 100's.. 
Hearts, regular, 109’s.. 241% 
Livers, regular, 35/50's 20% 
Livers, selected, 35/50's 27n 
Lips, scalded, 100's ... 18n 
Lips, unsealded, 100’s.. hg 
ripe, scalded, 100's 
Tripe, cooked, 100’s 1610 
WG a Si sacs ka geieveus 8% 
EOIN kn ea vc cass ; 
Uses NOC ES. ok. Becks 7 
FANCY MEATS 
(lel prices, Ib.) 
Beef tongue, corned ... 27 
Veal breads, 
under 12 O08. scccsiese 
SD AP io 8 bwin hoc 
Calf tongues. 1 Ib./dn. 
Oxtails, fresh select 





BEEF SAUS. MATERIALS 
FRESH 





Canner-cutter cow (Lb.) 
meat, barrels ....... 48 
Bull meat, boneless, 
| Frey tee 52% 
Beef trimmings, 
75/859, barrels ..... 39 
Beef trimmings, 
85/90%, barrels 46% 
Boneless chucks, 
MOE | ba cewse us ean 48% 
Beef cheek meat, 
trimmed, barrels .... 35% 
Beef head meat, bbls... 33%n 
Veal trimmings, 
boneless, barrels . 48% @49% 
VEAL—SKIN OFF 
(lel careass prices, cwt.) 
Prime, 90/120 ....... $50.00@ 52.00 
Prime, 120/150 ...... 50.00@51.00 
Choice, 90/120 ....... 47.00@48.00 
Choice, 120/150 ...... 47.0)@48.00 
Good, 90/150 ........ 44.09@46.05 
to Ge. | 40.00@41.00 
Utility, 90/190 ...... 37.00@ 39.00 
Cum; GO/SES ci cawwen 32.00@34.0) 
CARCASS LAMB 
(lel prices, ewt.) 
Prime, 80/45 ........ $50.00@53.00 
Prime, 45/55 50.00@53.00 
Prime, 55/65 . . None quoted 
Choice, 30/45 . 48.00@52.00 
Choice, 45/55 48.50@52.00 
Choice, 55/65 47.00@51.00 
A Bre 45.00@50.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): 


San Francisco No. Portland 


Sept. 2 Sept. 2 Sept. 2 
STEER: 
Choice: 
500-600 Ibs. ......... $43.00@45.00 $44.00@46.00 $45.00@47.00 
Grae TOR, sc avdewead 42.00@43.00 42.00@ 44.00 43.50@46.00 
Good: 
500-600 Ibs. ......... 41.00@43.00 42.00@44.00 43.00@46.00 
Cperee. WSs vilécsecas 39.00@41.00 40.00@42.00 42.00@45.00 
Standard: 
WORE OM issedeuns 38.00@40.00 37.00@ 40.00 40.00@ 43.00 
COW: 
Standard, all wts. .... None quoted 37.00@39.00 None quoted 
Commercial, all wts. .. 37.00@39.00 36.00@37.00 37.50@40.00 
Dtity, “Se. Wt .6ccee 37.00@38.00 36.00@37.00 37.00@39.00 
Canner-cutter ......... 32.00@36.50 33.00@35.00 35.00@38.00 
“1, util. & com’l - 42.00@44.00 39.00@ 41.00 43.00@ 45.00 
‘ae “ALF: (Skin-off) (Skin-off) (Skin-off) 
ioice: 
» 
Pl hess, REET 51.00@55.00 None quoted 47.00@51.00 
9 a 
200 Ibs. down . ,...., 48.00@52.00 50.00@52.00 44.00@49.00 
LAMB (Carcass): 
Prime: 
49.00@51.00 46.00@49.00 44.00@48.00 





Choice: 
45-55 Ibs. 


- 48.00@50.00 


45.00@47.00 None quoted 


P:R oD + 49.00@51.00 46.00@49.00 44.00@48.00 

P i fe tse t eee eeged 48.00@50.00 45.00@ 47.00 None quoted 

WR Reales 45.00@ 49.00 40.00@45.00 40.00@43.00 
MUTTON (Ewe): 

Choice, 70 Ibs. /down 20 
Re .00@22.00 None quoted 19.00@22.00 
G ; 
00d, 70 Ibs./down .... 20.00@ 22.00 20.00@ 22.00 19.00@22.00 
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WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 














NEW YORK 
Sept, 2, 1958 


FANCY MEATS 
(lel prices) 
































Steer: (Non-locally dr., ewt.) 

Prime, care., 6/700.$48.00@50.00 Veal wont. 6/12 ox, 

Prime, care., 7/800. 49.00@50.06 12 0%. UP .........- 

Choice, carc., 6/700. 44.00@46.5) Beef livers, selected 

Choice, carc., 7/800. 44.00@46.00 Beef kidneys ............+..+. 

Good, carc., 6/700.. 42.00@43.50 Oxtails, %-Ib. frozen 

Good, care., 7/800.. 42.00@43.50 

Hinds., pr., 6/700.. 56.00@61.00 LAMB 

Hinds., pr., 7/800.. 56.00@61.00 ‘ 

Hinds., ch., 6/700.. 54.00@57.00 (Carcass prices, cwt.) 

Hinds., ch., 7/800.. 54.00@56.00 Local 

Hinds., gd., 6/700.. 51.00@54.00 Prime, 45/dn, ........ $54.C0@58.00 

Hinds., gd., 7/800.. 50.00@52.00 Prime 46/06... Sk ceive 54.00@60.00 

Snr we _ oi anaes Ay see = 

BEEF cuts ‘ho ce 5/dn __ SRP 538. ti 5 
Choice, 45/35 ........ 53.00@56.00 
(Locally dressed, Ib.) Choice, 55/65 52.00@55.09 

Prime steer: Good, 45/dn, .. ie 51.00@53.00 
Hindatrs., 600/700 ...55 @oz  — food, 45/55. : 
Hindatrs.. 700/800 ...56 @62 700d, 55/65 51.00@53.00 
Hindatrs., 800/900 ...55 @60 Non-local 
Rounds, flank off ..... 51 @55 Prime, 45/dn. ....... 51,00@55.00 
Rounds, diamond bone, Prime ets 50. 50@54. 00 

flank off ...........52 @56 Prime. eS es : 

Short loins, untrim. ..80 @88 Choice, 45, ‘an. 

en ee ee Choice, 45/55 ....... 50.50@54.00 

Ribs (7 bone cut) |. .159 @63 c ice, 55/65 Be) Se 50, .50@53. .00 

Good, 45/dn. ........ 50.00@51.00 

Arm chucks 40 @43 Good, 45/55 ......... 51.00@53.00 

ee teeeee er tH Gon, 55/65) 5s chs 50.00@52 
Choice steer: 

Hindqtrs., 600/700 ...53 @5T7 VEAL—SKIN OFF 

Hindatrs., 700/800 (Carcass prices) Non-local 

Hindqtrs., 800/900 Prime, 90/120 ....... $55.00@58.00 

Rounds, flank off Prime, 120/150 ...... 54.00@58.00 

Rounds, diamond bone, Choice, 90/120 ...... .00@53.00 

WE OE résaennce at 52 @54 Choice, 120/150 ...... 49.00@53.00 

Short loins, untrim. ..66 @70 Good, WA ek 47.00@49.09 

Short loins, trim. é Good 90/120 ........ 47.00@50.00 

WEEN vic ad's tthe meee a Stand., 50/20 43.00@ 44.06 

Ribs (7 bone cut) Stand., 90/120 .. 43.00@44.00 

Arm chucks .....:... Calf, 200/dn., ch. -» 44,00@46.00 

POPU =. 2 evienawece a Calf, 200/dn., gd. ... 44.00@45.00 

PURO: . fade cacccswees Calf, 200/dn., std. . 40.00@42.09 
NEW YORK RECEIPTS LOCAL GhAVGREES 

CATTLE: 

Receipts reported by the USDA Week ended Aug. 30... 13,931 
Marketing Service, week ended Aug. Week previous ........ 13,450 
30, 1958, with comparisons: CALVES: 

STEER AND HEIFER: Carcasses ok pp Ps a 
Week ended Aug. 30 ... 9,094 ee re ee eee : 
Week previous ......... 9,248 HOGS: : 

cow: Week ended Aug. 30 ... 50,301 
Wack ‘onal Atie./80° «:. 628 ; —— previous ........ 50,622 
Week previous ........ 748 SHEEP: 

BULL: Week ended Aug. 30 ... 40,565 
Wasik ended Ave: 8002. 396 Week previuus ........ 35,988 
Week previous ........ 267 

VEAL: PHILA. FRESH MEATS 
Week ended Aug. 30... 7,406 a 
Week previous ........ 9,097 Sept. 2, 1958 

LAMB: STEER CARCASS: (Western, cwt.) 
Week ended Aug. 30 ... 25,134 Choice, 5/700 50@ 
Week previous ........ 28,266 Choice, 7/800 

MUTTON: Good, 5/800 

. We * ai rae 30 475 Hinds., ch., 120/195. 54. N@56. 00 
Ww te ni vi Mg. WU ... 489 Hinds., gd., 120/195. 51.00@53.00 

eek previous ........ Rounds, choice . 53.00@55.00 

HOG AND PIG: Rounds, good ..... 51.00@53.00 
Week ended Aug. 30... 8,720 Full loin, choice ... 55.00@56.00 
Week previous ........ 9,197 a oe cone 51.09@53.00 

BEEF CUTS: Ribs choice ...... 54.09@57.00 

” ous ia a7 Wee, - S008. ctece dad 50.00@53.00 

Week ended Aug. 30 ... 225,744 

Week previous ........ 162,876 Arm chucks, ch, ... 38.00@40.00 
VEAL AND CALF CUTS: Arm chucks, gd. . 38.00@39.00 

Week ended Aug. 30 rr 3,000 STEER CARCASS: (Local, ewt.) 

Week previous ........ 3,000 Choice, 5/700 ...... 45.00@ 46.50 
LAMB AND MUTTON: Choice, 7/800 ..... .0@ 

Week ended Aug. 30... ey Good, 5/800 _....... 41.50@44.00 

Week previous ........ 605 Hinds., ch., 120/195. 53.00@56.00 
PORK CUTS: Hinds., gd., 120/195. 50.00@53.00 

Week ended Aug. 30 ... 658,349 Bounds, ‘chetes 52.006955.00 

Week previous 681.741 Rounds, good ..... 30. 00@53.00 

SESS " Full loin, choice ... 54.00@59.00 

BEEF CURED: Full loin, good 50.00@53.00 
Week ended Aug. 30... eee Ribs, choice ...... 53.00@58.00 
Week previous ........ 535,536 ae eee 48.00@52.00 

PORK CURED AND SMOKED: Arm chucks, ch. 38.00@ 41.00 
Week ended Aug. 30 ... 188,214 Arm chucks, gd. 37.00@39.00 
Week previous ........ 207,408 VEAL CARC. LB.: West. Local 

Prime, 90/150 -. nq. 538@54 

COUNTRY DRESSED MEAT Choice, 90/150 ...51@52 50@53 
VEAL: Carcasses Good, 50/90 ...... 47@49 47@49 

Week ended Aug. 30... 1,472 Good, 90/150 ..... 48@50 48@5C 

Vv POS ok eas 
smn previous 409 LAMB CARC., LB.: West. Local 

eis - Prime, 30/45 53@54 54@57 

be ge wet aw 30... rr Prime, 45/55 .52@53 538@56 

Pp sec eeeee Choice, 30/45 @54 54@57 

LAMB: Choice, 45/55 ....52@53 53@56 
Week ended Aug. 30 ... 7 Choice, 55/65 .... 5 n.q. 
Week previous ........ 4 Good, 30/45 .....50@52 50@54 





PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Sept. 3, 1958) 
BELLIES 


or fresh 
6 


SKINNED HAMS 





F.F.A. or fresh Frozen 
41%@41% . 10/12 ... 414%@41% 
414%@41% . 12/14 ... 414%@41% 
41% @42 0 S4798- 40% 
err 16/18 
ee 18/20 
ae. .etteeoss 20/22 ... 
rere 22/24 ... g 
DETeM: oewsss 24/26 g 

bb Cee DRIES vsevidyes 387% 
ere 25 /up, 3’a thy oss 36n 

PICNICS 

F.F.A. or fresh Frozen 
ae OV REP nee 28% 
eee PS tant eae Sa 27% 
ee DORR oso. ogee 27% 
S64,@2in .. 10/12 .....-... 2644n 
26%@2in .. 12/14 ......... 264on 
26% @27...8/up, 2’s in...... 2644n 

FAT BACKS 

Frozen or fresh Cured 
Pr ree eee ek 114n 
SS er Mae sx cauatere 12% 
yk ig er 13% 
ee ee ROO. 6 xs,e cine 14% 
Oe “swags tou Un eS 15n 
M4Yon 2... 2) Sees 15% 
eee ee Beret 15% 
UAAGR. 4045-5 MOINS ro Fite os 15% 

n—nominal, b—-bid, a—-asked. 


F.F.A. Frozen 





Ben: sawkaees MRED ad sencinies 26n 
Branding quality D.S. Bellies 
eer ere Ot ee 
sad Beare | ie | 


FRESH PORK CUTS 
Job Lot Car Lot 


A Loins, 12/dn. ..... 51% 
ae Loins, 12/16 ...... 4914 
aR Loins, 16/20 ...... 40b 
38@39 Loins, 20/up ...... 87% 
3814@39 Butts, 4/8 ........ 36 
SS Butts, 8/12 ....... 36n 
AS Butte, 8/ap: -..6.64 


4414@45 Ribs, | 3/ 
35@36.. Ribs, 3/2 





MP isieae 108, (R/ED | cnsardce 28% 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
17... Square Jowls, boxed thls 
14... Jowl Butts, loose ..... 16a 
14%n Jowl Butts, boxed - BA, 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, AUG. 29, 1958 





Open High Low Close 
Sept. 12.95 2.95 12.80 12.82 
Oct. 12.35 12.35 12.25 2.27 
Noy. 11. 11.90 11.75 11.80a 
Dec. 11. 11.72 11.57 11.65a 
Jan. 11 11.65 11.47 11.47 
Sales: 2,320,000 Ibs. 
Open interest at close Thurs., 
Aug. 28: Sept. 252, Oct. 114, Nov. 
90, Dec. 126, and Jan, 12 lots. 


MONDAY, SEPT. 1, 
Labor Day 


Board of Trade closed 
No trading in lard futures 


1958 


TUESDAY, SEPT. 2, 1958 


Sept. 12.70 12.85 12.65 12.80 
-25 
Oct. 12.30 12.32 12.22b 
-32 
Nov. 11.80 11.80 11.75b 
Dec. 11.65 11.65 11.65 
Jan. 11.45 11.45 11.45 





Sales: 2,520,000 Ibs. 

Open interest at close Fri., Aug. 
29: Sept. 247, Oct. 116, Nov. 92, 
Dec. 134, and Jan. 13 lots. 


WEDNESDAY, SEPT. 3, 1958 





Sept. 12.80 12.65 12.65a 
Oct. 12.25 12.18 12.17 

-15 
Nov. 11.80 11.75 11.75 
Dee. 11.70 11.62 11.67 
Jan. - — ~ 11.50a 

Sales: 1,320,000 Ibs. 

Open interest at close Tues., 
Sept. 2: Sept. 237, Oct. 121, Nov. 
96, Dec. 143, and Jan, 14 lots. 

THURSDAY, SEPT. 4, 1958 
Sept. 12.55 12.65 12.50 12.60b 
-50 
Oct. 12.05 12.15 12.02 12.07 
Nov. 11.70 11.75 11.65 11.72 
Dec. 11.65 11.72 11.65 11.70a 
Jan. 11.42 11.50 11.42 11.50a 

Sales: 2,000,000 Ibs. 

Open interest at close Wed., 
Sept. 3: Sept. 238, Oct, 123, Nov, 
98, Dec? 145, and Jan. 14 lots, 


48 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Sept. 2, 1958 
(lel, Ib.) 
Hams, skinned, 10/12... 42\, 
Hams, skinned, 12/14... 42u, 
Hams, skinned, 14/16... 43h, 
Picnics, 4/6 Ibs. ....... QR, 
Pienics, 6/8 Ibs. ...... 28 
Pork loins, boneless ... 65 
Shoulders, 16/dn., loose.. 34 
(Job lots, Ib.) 
POPE THVOEN Siie's'c0e 5s 25 20 
Tenderloins, fresh, 10’s..83 @S85 
Neck bones, bbls. ...... 10 @lii1 


a eer rage 12 

PORE, BC... TR eo hci scare 7 @s 

CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers, in 
job lots only) 


Pork trimmings, 

40% lean, barrels .... 20% 
Pork trimmings, 

50% lean, barrels 21% 
Pork trimmings, 

80% lean, barrels 41% 
Pork trimmings, 

95% lean, barrels .... 49 
Pork head meat ........ 3h 

-Pork cheek meat, 
i ER has 4° 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, drums, f.o.b. 


CRED: 865s bankos salt ties Mere $15.75 
tefined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 16.25 
Kettle rendered, 50-Ib. tins, 

SOs.) SUD. ania bose as a:b 6.75 
Leaf kettle rendered 

drums, f.o.b. Chicago .... 16,75 
EO CRMOR oes pine bccieabes 17.50 
Neutral, drums, f.o.b. 

SNORE 6 5:55. 6 once dulce ciecd.s 17.25 
Standard shortening, 


N. & S. (del.) 9 
Hydro. shortening, N. & S... 20.25 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 

D. R. rend. 50-Ib. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Aug. 29.13.50n 12.37% 15.00n 
Sept. 1... Holiday, no trading. 

Sept. 2..12.85n 12.00 14.50n 

Sept. 3..12.65n 11.62% 14.25n 

Sept. 4..12.60n 11.624%n 14.25n 
n—nominal, a—asked, b—bid. 





MARGINS ON LIGHT HOGS GAIN STRENGTH 
(Chicago costs, credits and realizations for Tuesday) 
Cut-out margins on hogs varied unevenly this Week 
as lightweights scored mild gains, while margins on %¢ 
other two lost part of last week’s gains, Markups on ligh, 
lean cuts accounted mostly for the better margins on 
light hogs. Margins on the other two receded slightly, 


a = 'bs.-- —220-240 Ibs.— —240-270 Ibs. 
co sane Value Value 
per percwt per percwt. per per ewt. 
ewt. fin. ewt. fin. ewt. 
alive yield alive yield alive 
ead > CUte acs: as eauw $13.17 $19.13 $12.80 9 P 
Fat cuts, lard ........ 6.29 9.08 8.57 wa +e 
Ribs, trimms., ete. ... 2.31 3.34 2.99 2:98 201 
Cost of hogs ......... $19.62 $20.05 : 
Condemnation loss .... 10 10 ne 
Handling, overhead 2.08 1.85 1.67 
TOTAL COST ......... 21.75 31.52 22.00 3120 © 91.73 go. go 
TOTAL VALUE ....... 21.77 81.53 21.46 30.43 21.01 90.60 
Cutting margin -+$ .02 +$ 03 —$ 54 —$ .76 -¢ 7 $1. 
Margin last week...— .00 + .01 — .46 67 iT oo 
- = oft 





PACIFIC COAST WHOLESALE PORK 


Los Angeles 
Sept. 2 


FRESH PORK (Carcass): 
80-120 Ibs., 


(Packer style) 
.S. No. 1-3. None quoted 


U 
120-180 Ibs., U.S. No. 1-3.$37.00@39.00 
e E 


LOINS, No. 


bie eo OOOO 50.00@54.00 
Wirdee Es Ne msens ced oe 49.00@52.00 
PERO MUR: Sac icasaens 46.00@51.00 
PICNICS: (Smoked) 
Oe sae day sw oh etme 36.00@39.00 
HAMS: 
De A Perea, 53.00@58.00 
BEG: GOB. voabetenseae 48.00@56.00 
BACON “Dry’’ Cure, No. 1: 
ea LY 255-5 acp-6 ahaa 56.00@65.00 
TE, saat enc eeek 53.00@65.00 
ot ees Cree 52.00@59.00 
LARD, Refined: 
SOkD; (IO a5 40k ie 19.00@21.75 
50-lb. cartons & cans .. 17.00@21.00 
po re ee ere 16.75@20.75 


PRICES 


San Francisco No. Portland 


Sept. 2 Sept. 2 
(Shipper style) (Shipper style) 
$38.00@39.00 None quoted 


37.00@38.00 $31.50@33.00 


50.00@55.00 51.00@54.00 
50.00@55.00 51.00@54.00 
48.00@52.00 51.00@54.00 
(Smoked) (Smoked) 
37.00@41.00 38.00@41.00 
56.00@60.00 54.00@58.00 


54.00@58.00 54.00@58.00 
58.00@62.00 55.00@58.00 
56.00@60.00 53.00@56.00 
56.00@58.00 51.00@55.00 
20.00@ 21.00 17.50@20.00 
19.00@20.00 None quoted 
17.50@19.00 14.50@18.00 





N. Y. FRESH PORK 





CUTS 


Sept. 2, 1958 

Local 
Box lots, ewt. 
Pork loins, 8/12 ....$53.00@57.00 
Pork loins, 12/16 .... 52.00@56.00 
Hams, sknd., 12/16 .. 46.00@50.00 
Boston butts, 4/8 -. 38.00@41.00 
Regular pienies. 4/8.. SO COa@R2' On 
Spareribs, 3/down . 46.00@52.00 

(Le. prices. ewt.) Non-local 
Pork loins, 8/12 ..... 56.00@60.00 
Pork loins, 12/16 .... 55.00@59.00 
Hams, sknd., 12/16 .. 46.00@50.00 
Boston butts, 4/8 .... 35.00@38.00 
Ugly lo Kae Vg ae rea 2 OOS 00 
Spareribs, 3/down . 43.00@48.00 


N. Y. DRESSED HOGS 


Sept. 2, 1958 
(Heads on, leaf fat in) 


Barrows, gilts, No, 1. 2 





50 to 75 Ibs. q 5 

75 to 100 Ibe. 3 .<..; 3 1@35 
00 00° 305 1B8. 36k sos 3 1@é 

125 to 150 lbs. ...... 32.25@3 


CHGO. WHOLESALE 
SMOKED MEATS 
Sept. 2, 1958 
Hams, skinned, 14/16 
WIAPDOG «occ reves quneccesss 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ....... 
Hams, skinned, 16/18 lbs., 
wrapped 
Hams, skinned, 16/18 lbs., 
ready-to-eat, wrapped 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped 
Bacon, fancy sq. cut, seed- 
less, 12/14 lbs., wrapned..... 
Bacon, No. 1 sliced, 1-Ib. 
seal, self-service, pkg. 


Ibs., (Av. 








PHILA. FRESH PORK 


Sept. 2, 1955 
WESTERN DRESSED 
(lel, Ib.) 
OS. 101NB, CAS. 6 os vessevus 538@55 


Reg. 





loins, 
Boston butts, gh 
Spareribs, 3/down .. 


52@54 
41@43 
46@48 





LOCALLY DRESSED 
Pork loise, S722. 02 00r.088 58@62 
Pork lige, IE/8O8 ss 3 ci 58@62 
Boston Butts, 4/8 .......... 40@46 
Spareribs, 3/down ......... 48@52 
Bpareribe ..B/5 once ciccace 42@44 
Skinned hams, 10/12 ....... 45@47 
Skinned hams, 12/14 ...... 45@47 
bi SE 2) Eee rn ere oe 31@35 
gin A Sree 
WUE, TONES Viacicecrneccnt 37@38 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Ch“ 
cago for the week eaded 
Aug. 30, 1958 v«s 15.0, 
the U. S. Dep«rtment of 
Agriculture has reported. 
This ratio compared with 
the 15.4 ratio for the pre- 
ceding week and 16.8 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.309, $1.337 and $1.265 
per bu. during the three 
periods, respectively. 
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50% 
50% 
60% 
60% 
80% 
Stea 


60% 


Feat 
foo 
Low 


Med 
Hig 
Bon 
Cat 
Tri 


Pig: 








60 
60 
00 
T7 


and 


le) 
ted 
00 


.00 
00 
+00 
1) 

.00 


00 





BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Sept. 3, 1958 
BLOOD 
Ynground per unit of 
SGA, |. TOS. «6c Witt dane cctnsannanete 7.25n 


DIGESTER FEED TANKAGE MATERIALS 
Vet rendered, unground, loose, 


a ae ee er Tee ee ee res 8.25@8.50n 
eR Ser ears me 
HRigh: - test. os co oc cin cbes cewseaces 8.00n 


PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, bagged.$102.50@117.50 
50% meat, bone scraps, bulk ... 100.00@105.00 
60% digester tankage, bagged .. 107.50@120.00 
60% digester tankage, bulk .... 105.00@110.00 
80% blood meal bagged ........ 130.00@ 145.00 

Steam bone meal, 50-lb. bags, 
(specifically prepared) ........ ¢ 
60% steam bone meal, bagged .. 75.00 


FERTILIZER MATERIALS 
Feather tankage, ground 


per unit of ammonia ............. *5.75 
fMoof meal, per unit ammonia ...... *6.50@6.75 
DRY RENDERED TANKAGE 
Low. test; per unit. prot. 0. svsievese 1.90n 
Medium test, per unit prot. ....... 1.80@1.85n 
High test, per unit prot. .......... 1.75@1.80n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ......... 28.00 
Cattle jaws, feet (non-gel.), ton ...12.00@16.00 
Trim bone, ton ...... ee rs 15.00@ 20.00 
Pigskins (gelatine, cwt.) .......... 7.50 

Pigskins (rendering), piece ........ 15@25 
ANIMAL HAIR 

Winter coil dried, per ton ........ None quoted 
Summer coil dried, per ton ....... 25.00@30.00 
Cattle switches, per piece ........ 2@3 
Winter processed (Nov.-Mar.) 

SONG Ne dies sete kde vata t asics 10n 
Summer processed (April-Oct.) 

GUAT; TH, xe Wega: takes ia ckiewine 5@6n 





TALLOWS and GREASES 


Wednesday, September 3, 1958 











The inedible tallow and grease 
market reflected a soft undertone late 
last week, with most consumers’ ideas 
¥e@¥ac under last trading levels. Sell- 
ers of some items, however, were 
asking steady to fractionally higher 
prices in the Midwest. Bleachable 
fancy tallow was bid at 8%@8%c, 
c.a.f. New York, with some hard body 
material changing hands at the out- 
side price. Choice white grease, all 
hog, sold at 8'4c, delivered East, and 
additional inquiry at same level was 
reported for quick shipment. Pro- 
ducers asked 8%c. A fair volume 
trade was done on edible tallow at 
10%4c, f.o.b. River points, and at 
ll'%ec, c.a.f. Chicago. 

The market on Tuesday had edible 
tallow moving at 10%c, f.o.b. River 
point, and additional tanks were of- 
fered at 1l%c, c.a.f. Chicago. The 
inedible market was extremely quiet, 
and more of a post-holiday nature. 


than their last quotations, as more 
product was reported available. 

Several tanks of bleachable fancy 
tallow traded at midweek at 7%c, 
special tallow and B-white grease at 
7'ac, all c.a.f. Chicago. Yellow grease 
sold at 6%@6%c, c.a.f. Chicago, 
shipment and product considered. 
Yellow grease was bid at 7c, c.a.f. 
Avondale, La., and at 7%4@7%éc, 
c.a.f, East. Bleachable fancy tallow 
was bid at 8c, c.a.f. Avondale. 

Hard body bleachable fancy tallow 
sold at 8%c, c.a.f. New York, with 
later inquiry Yc lower. Choice white 
grease, all hog, was bid at 8%&c, de- 
livered New York, with indications 
in the market that a %c higher bid 
would bring out material. Several 
tanks of edible tallow sold at 11%c, 
c.a.f. Chicago, with reported bids on 
additional tanks at lle. Edible tallow 
had inquiry at 10%c, f.o.b. a favor- 
able freight river point. 


TALLOWS: Wednesday’s quota- 
tions: edible tallow, 105c,  f.o.b. 
River, and 11%c, Chicago basis; 


original fancy tallow, 7%sc; bleachable 
fancy tallow, 7%c; prime tallow, 7%%c; 
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6%4c; and for No. 2 tallow, 5%4c. 
GREASES: Wednesday's quota- 
tions: choice white grease, not all 


hog, 75c; B-white grease, 7¥c; yel- 
low grease, 6%@6%4c; house grease, 
6@6%c; and brown grease, 5%4c. 
Choice white grease, all hog, was 
quoted at 8ac, c.a.f. East, nominal. 


EASTERN BY-PRODUCTS 

New York, Sept. 3, 1958 

Dried blood was quoted today at 

$6.25 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $7 per unit of ammonia and dry 

rendered tankage was priced at $1.55 
@$1.60 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY AUG. 29, 1958 


Prey. 
Open High Low Close close 
Sept. .... 18.42 13.42 13.2% 3.2 
Oct. .... 13.41b 13.40 
Dec. .... 18.54 13.59 
Jan. . 13.50n > 
Mar. .... 13.65 13.65 
may ..... 3300 13.68 
July . 55d) 13.54 
Sept. F: 





Sales: 210 lots. 
’ 


MONDAY, SEPT. 1, 1958 
Labor Day holiday 
No trading in cottonseed oil futures 


TUESDAY, SEPT. 2, 1958 








Sept. 13.06 13.18b 1 

Oct, 13.14 13.17b 1 

Dec. 13.26 13.32 13. 
Jan. RRS 13.30n 138.37 
Mar. 13.38 13.47b 
May 13.38b 13.51b 
July 3.3 13.33 13.47b 
Sept. ... Pe: stas bates 12.75b 12. 75b 


Sales: 241 lots, 


WEDNESDAY, SEPT. 3, 1958 

ES i) 

Oct. 

Dec. 

Jan. 

Mar. 

May 

July 

Bert. =... 
Sales: 100 lots, 


VEGETABLE OILS 


Wednesday, Sept. 3, 1958 
Crude cottonseed oil, f.o.b. 


fA Ae ee fhe en 11%a 

er errr 11% pd 

PE wo habe wae edb ea dnes sas ae lla 
Corn oil in tanks, f.o.b. mills .... 12% pd 
Soybean oil, f.o.b. Decatur ....... 10a 
Coconut oil, f.o.b. Pacific Coast .. 14% pd 
Peanut oil, f.o.b. mills ........... 15% pd 
Cottonseed foots: 

Midwest and West Coast ...... 14%@ 1% 
ME iitnsnA pie kata wes a: Wela’ee s/s 14@ 1% 
OLEOMARGARINE 
Wednesday, Sept. 3, 1958 © 
White dom. vegetable (30-lb. cartons).... 26 
Yellow quarters (30-lb. cartons) ......... 27 
Milk churned pastry (750 Ibs., 30’s) ...... 231% 
Water churned pastry (750 Ibs., 30's) .... 22% 
Pembsers Grums, tom BtS oi iccisccccwcccecic 19% 
OLEO OILS 


Wednesday, Sept. 3, 1958 


Prime oleo stearine (slack barrels).. 12% 
Extra oleo oil (drums) ....... 17% 
Prime oleo oil (drums) ............. 17@17%4 





n—nominal, a—asked, b—bid, pd—paid. 


Japanese Tallow Imports 


In the five months through May 
Japan imported a total of 104,671,000 
Ibs. of tallow. Of this volume, the 
United States supplied 89,148,000 
Ibs. ones the U. S. continues to 
be Japan’s largest supplier of the 
material, our share of the Japanese 
tallow market was down from 1957. 
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HIDES AND SKINS 





Packer hides steady to fractionally 
lower at midweek—Demand for small 
packer and country hides narrow, 
with nominally steady quotations 
listed—Calfskins and kipskins nomi- 
nally steady, with supply situation 
tight—Trading moderate in sheepskins 
at firm levels. 


CHICAGO 


PACKER HIDES: Sales last week 
totaled about 125,000 pieces at steady 
prices, some steers showing a ‘4c de- 
cline. On Friday, the market was 
extremely quiet with no sales re- 
corded up to a late hour. Dullness 
prevailed over the market on Tues- 
day following the holiday week-end. 
Prices held nominally steady. On 
Wednesday, a moderate amount of 
trading was transacted. Heavy na- 
tive cows sold %c off at 13c River. 
Light native cows moved at 15c, 
Northern point, and branded cows 
sold at 12c Northern point. Heavy 
native steers sold %c off at 1l%c 
River, and light native steers moved 
at 15%@16c. Butt-brands averaged 
lec lower at 9c, and Colorados sold 
steady at 9c. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading continued dull, 
as demand for these selections ap- 
peared to be diminishing. This was 
considered due either to lack of in- 
terest on the part of the tanners, or 
because asking prices were high in 
comparison with the low bidding 
levels. However, prices continued 
nominally steady. The 60/62-lb. na- 
tive hides were quoted at llc nomi- 
nal, as were the 50/52’s, which were 
listed nominally at 13. Branded were 
about 144c lower. The 50/52 locker- 
butchers were quoted at 10@10%c, 
48/50-lb. renderers at 8%@Q9c, and 
the No. 3 hides at 64@7c. 

CALFSKINS AND KIPSKINS: Ab- 
sence of offerings and tight supplies 
produced restrictions in trading on 
big packer calf and kipskin market. 
Consequently, prices were steady with 
those of last week. Northern light- 
weight calfskins were quoted at 4744c 
nominal, which was the last confirmed 
sale in the selection, and heavies were 
listed nominally at 50c. Regular pro- 
duction kipskins were quoted at 37c 
nominal, and the overweights were 
listed at 33c nominal. Small packer 
allweight kipskins were quoted at 
-28@.30c nominal, and the all-weight 
calfskins were listed nominally at 
.38@.40. 

SHEEPSKINS: Trading was slow 
in the wool sheepskin market, and 


prices held steady. Midwestern-River 
were listed at 1.00@1.25 and No. | 
Southwesterns were quoted at 1.85. 
No. 2 and No. 3 shearlings were 
steady. Depending on quality and 
production points, No. 2’s varied from 
.50 to .60, and from .30 to .40 on 
No. 3’s. Fall clips ranged from 1.75 
to 2.25, and around .18 was quoted 
on full wool dry pelts. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Sept. 3, 1958 1957 

Lgt. native steers ....15144@16n 16 @16%n 
TAVY.. BSt. SOLS cnn aes 114%,@12 13 @13% 
ex. Igt. nat. steers ...19 @19%n 20n 
Butt-brand, steers .... 91% 10 
Colorado steers ....... 9 9%, 
Hvy. Texas steers .... 914n 10%n 
Light Texas steers ... 13%n 13n 
Ex. Igt. Texas steers.. 1644n 17n 
Heavy native cows ...13 @13% 13 @13% 
Light nat. cows ...... 15 @17% 15% @18 
Branded cows ........ 12 @13% =11%@12% 
Native bulls ......... 7%@ 8%4n 8 @ On 
Branded bulls ........ 64%@ 7T4n 7 @ 8n 
Calfskins: 

Northerns, 10/15 Ibs. 50n 45n 

CR es 474on 40n 
Kips, Northern native, 

TO/ae IDG. vos 608 655% 37n 33n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... lin 10n 
SO MUGs chased spend 13n 12% @13n 
SMALL PACKER SKINS 
Calfskins, all wts. ...38 @40 27 @29n 
Kipskins, all wts. --28 @30 23 @24n 
SHEEPSKINS 

Packer shearlings: 
NT Ss aks cen ace eee 1.00@1.85 2.00@3.00n 
a RA eee ee 50@60 1.75@1.90 
RA ee 18n 27@29n 
Horsehides, untrim, .7.00@7. 50 8.00@8.25n 
Horsehides, trim. ..... 6.50@7.00 7.25@7.50n 


N. Y. HIDE FUTURES 


FRIDAY, AUG. 29, 1958 
Open High Low Close 











Oct. . 11.90b 12.00 12.00 11.95b-12.00a 

Jan, Bearcat es Sarees 12.10n 
Sales: three lots. 

Oct. ..- 1% ‘ oi 12.60b- 75 da 

Jan, ... 12.75b a ee 12.7: 

Apr. ... 12.80b = 12.95 12.95 12. 

July ... 12.90b es 5-6 12 

Oct. ... 13.00b ize ave 13. 





Sales: three lots. 


MONDAY, SEPT. 1, 1958 
Labor Day holiday 
No trading in hide futures 


TUESDAY, SEPT. 2, 1958 


Ort: 3... 3 vane 11.90b-12.10a 
Jan. ... sso af Fn 12.05n 
Sales: none. 

Oct, ... 12.50b — “eee 12.60b- Tha 
Jan, ... 12.65b Fy ees 12.75b- 90a 
Apr. ... 12.%5b atok anes 12.85b- 95a 
July ... 12.80b Se arasiey 12.95b-13.15a 
Oct. ... 12.90b 13.05b- 25a 


Sales: none. 


WEDNESDAY, SEPT. 3, 1958 








Oct, ... 12 11.95 11.95 11.90b-12.00a 
PS sees aga 12.05n 
Sales: two lots. 

Oct, ... 12.60b 12. 12.60 12.60b- Ta 
Jan, ... 12.70b = 12, 12.75 12.70b- = 80a 
Apr. ... 12.80b 12 12.85 12.80b- Sha 
July ... 21.90b ne nee 12.95b-13.00a 
Oct. ... 13.00b art sees 13.00b- 15a 


Sales: seven lots. 


THURSDAY, SEPT. 4, 1958 


Oct. ... 11.80b 11.80 11.71 11.65b- 76a 

ee eee acine sep 11.80n 
Sales: four lots. 

Oct. ... 190 ~-12.5% 12.37 12.50 

Jan. ... 12.55b 12.55 12.40 12.50b- 60a 

Apr. ... 12.75b 12.75 12.53 12.60b- 65a 

arg -»s 12.98 12.93 12.70 12.70 


eee 12.70b- 85a 
Sales: 15 lots. 


NOTE: Upper series of months each day old 
contracts; lower series, new contracts. 
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LIVESTOCK MARKETS...Weekly Review 





Spring Pig Marketing Gains; 
7-Week Hog Kill 6% Above ’57 


A marked seasonal increase in the 
marketing of 1958 spring farrowed 
pigs seems definitely to be under way, 
according to an American Meat Insti- 
tute study. Hog slaughter under 
federal inspection for the week ended 
August 23 at 1,172,000 head was up 
45 per cent from the summer low of 
808,000 head for the week ended 
July 5. The increase in marketings 
shows that the seven-week total 
slaughter is 6 per cent above last year. 

During this seven-week period 
packing sows have been declining as 
a percentage of hogs marketed, and 
the total sow volume has been smaller 
than in 1957. This means that market- 
ings of new-crop hogs have been 
even larger than the 6 per cent in- 
crease in total hog slaughter. 


American Royal Oct. 17-25: 
Total Awards About $40,000 


About $40,000 in cash awards and 
trophies will be distributed among 
owners of winning cattle, sheep, and 
swine at the 60th annual American 
Royal Livestock show to be held in 
Kansas City October 17-25. 

The 1958 premium list shows 22 
classes for Hereford cattle, 24 cate- 
gories for Shorthorns and _ Polled 
Shorthorns, 24 groupings for Aber- 


deen-Angus and 24 classes for Polled 
Hereford entries. 


LIVESTOCK CARLOADINGS 

A total of 5,267 railroad cars was 
loaded with livestock in the week 
ended Aug. 23, the Association of 
American Railroads has reported. This 
was 983 fewer cars than were loaded 
in the same week a year earlier. 





BOOK REVIEW 











The Conquest of Bovine Tubercu- 
losis in the United States, published 
by the author, Howard R. Smith, 
Somerset, Mich. Price $1.00. 

The trials, tribulations and eventual 
conquest of bovine tuberculosis in the 
United States is ably set down by the 
author who dedicates his 75-page 
booklet to the 4-H Clubs and Future 
Farmers of America. The book could 
be an autobiography, for author 
Smith inspired many of the significant 
projects spread over several decades 
that resulted in availability of state 
and federal funds for the eradication 
of tuberculosis in livestock. 

In January, 1917, a committee of 
meat packers and market officials in 
Chicago persuaded Smith to under- 
take educational and _ promotional 
work for the eradication of tubercu- 
losis in livestock. In 1934 Smith was 
asked to take over the managership 
of the National Livestock Loss Pre- 
vention Board which was just organ- 
ized. He retired in 1951. 

The chapters are studded with 
names of meat packers, livestock per- 
sonalities and state and federal agri- 
culture heads who dedicated them- 
selves to the eradication of bovine 
tuberculosis. 

This book reveals that scores of 
“big wheels” in the meat packing in- 
dustry (for which the world remem- 
bers them) were also cooperating 
whole-heartedly almost half a century 
ago for bovine tuberculosis control. 
Because of his persistence, author 
Smith was able to persuade city 
boards of health to pass laws for 
the protection of citizens against the 
consumption of meat from non-tested 
cattle. The author devotes consider- 
able space to the specific efforts and 


results of scores of cities and many 
states. There are short profiles of meat 
packers and others who are still 
active and in the public eye. “The 
Conquest of Bovine Tuberculosis in 
the United States” is a book that a 
reader can finish in one sitting. 


Court Of Appeals Upholds 
USDA Ban on ‘Turn’ System 


The U. S. Court of Appeals for the 
Eighth Circuit has upheld the U. S. 
Department of Agriculture’s order 
forbidding the use of “turn” systems 
for cattle buyers. In a recent decision, 
the court denied a petition to vacate 
a cease and desist order issued by the 
Packers and Stockyards division 
against a few Omaha livestock dealers. 

The USDA issued the cease and 
desist order following investigations 
and hearings on alleged violations in- 
volving the use of “turn” systems to 
the exclusion of farmers in the pur- 
chase of stocker and feeder cattle. 
The USDA charged the system re- 
stricted competition and was in viola- 
tion of the P. & S. Act. 

In its decision, the court stated: 
“We think it obvious that any method, 
rule or scheme which limits the num- 
ber of buyers or prospective buyers, 
and thereby increases the value of the 
position or turn of those not elimin- 
ated must have the effect of restric- 
ting competition. 

“Any practice which results in 
dealers themselves determining in 
what sales alleys or in what order in 
a sales alley they shall bid is an 
unreasonable restriction on competi- 
tion. The conclusion is inescapable 
from the testimony brought out in 
the record that the turn system was 
—formed for the purpose of control- 
ling the buying and selling of live- 
stock—or contributed to that result.” 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, August 30, 1958, 
as reported to the NATIONAL 
PROVISIONER: 

CHICAGO 

Armour, 4,568 hogs, shippers, 
11,196 hogs, and others, 16,354 
hogs. Totals: 24,444 cattle, 329 
calves, 32,118 hogs and 4,781 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour... 2,048 249 1,884 807 
Swift .. 2,923 157 «3,019 1,876 
Wilson . 1,173 ee yr 
Butchers 3,173 ae 62 sis 
Others . 1,941 os+ 4068 1,808 


Totals 11,258 406 12,869 4,081 


OMAHA 
Cattle & 

Calves Hogs Sheep 
Armour ... 6,010 5,017 2,313 
Cudahy ... 3,561 4,941 1,436 
a ee 4,208 5,024 1,462 
Wilson ... 3,368 3,801 1,712 
Neb. Beef.. 485 ae ‘ 
Am. Stores. 1,221 
Cornhusker. S84 
O'Neill ... 1,261 
Red..... 88 
Eagle ..... 231 
Gr. Omaha. 631 
Hoffman .. 107 
Rothschild. 1,169 
as 1,100 
Kingan ... 702 
Midwest .. 220 
Omaha .... © 683 
Union .... ° 865 —_ 
Others... 282 8,452 


Totals ..27,930 27,235 6,923 
N. 8. YARDS 
Cattle Calves Hogs Sheep 


Armour.. 1,958 7,967 
Swift .. NOT AVAIL ABL .E 
Hunter . 943 ”) 
ME hes “x8 Pare 771 
Krey .. vee -.- 4,983 
Totals 2,901 ov. 18,220 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3,138 96 8,005 1,794 
Armour... 3,195 66 5,623 1,349 
Seitz .. 781 as Wee 
Others . 4,216 ova eT 


Totals* 11,330 162 15,495 3,143 

*Do not include 463 cattle, 19 
calves, 2,840 hogs and 3,045 sheep 
direct to packers, 





SIOUX CITY 
Cattle Calves Hogs Sheep 

Armour.. 3,382 ... 8,143 1,867 
Swift 5 2,691 1,105 
8.C, 

Bee 
8.Cc 

Pork . 7 r soe: 08S 
Raskin . 939 
Butchers 431 er ae Tr 
Others . 9,383 -.. 9,654 1,048 

Totals . 22,303 coe Sh,418 4,030 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy . 806 66 2,667 
Dunn .. 4 ‘ye ia 
Dold ... 11 a dT5 
Excel .. 642 das cae SAS 
Swift .. ~ ies son ROS 
Others . 1,639 wate 47 397 

Totals 3,192 66 3,289 1,792 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 628 10 191 63 
Wilson . 1,154 49 665, 393 
Others . 1,689 359 1,230 149 
Totals* 3,471 418 2,086 605 
*Do not include 900 cattle, 161 
calves and 5,141 hogs direct to 
packers, 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 438 496 836 1,073 


Swift .. 849 834 843 671 
City 566 1 Swe tas 
Rosenthal 82 19 


Totals. 1,985 1,350 1,679 1,744 
MILWAUKEE 

Cattle Calves Hogs Sheep 

Packers. 1,610 3,490 4,783 1,005 

Butchers 3,060 1,281 332 371 


Totals 4,670 4,771 5,115. 1,376 
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DENVER 
Cattle Calves Hogs Sheep 
Armour... 318 wth vee. Wee 
Swift .. 1,340 20 2,440 9,594 
Cudahy . 783 19 4,067 eis 
Wilson . 705 ae -.. 6,850 
Others . 6,576 15 1,100 590 
Totals 9,722 54 7,607 21,731 
8ST. PAUL 


Cattle Calves Hogs Sheep 
Armour.. 5,485 1,441 12,492 2,299 
Bartusch 1,229 ye 





Rifkin 14 

Superior. 5 rr a 
Swift 1,172 21,279 3,384 
Others 1,210 14,433 2,667 


Totals 19,115 3,837 48,204 8,350 


CINCINNATI 

Cattle Calves Hogs Sheep 
Gall .. vac may sas 409 
Schlac hte r 145 


43 oes eie's 
Others . 3,964 738 11,089 1,575 


Totals. 4,109 781 11,089 1,984 


TOTAL PACKER PURCHASES 





Week Same 

ended Prev. week 

Aug. 30 week 1957 
Cattle ...146,380 144,731 168,181 
Hogs ....206,419 242,326 199,540 


Sheep .... 60,530 60,555 60,189 


Des Moines, Sept. 3— 
Prices on hogs at 14 plants 
and about 30 concentration 
vards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 
Barrows, gilts, U. S. No. 1-3: 

180/200 Ibs, ......- $16.75@19.10 

200/220 Ibs. 18.50@19.50 

290/240 Ibs. ....... 18.25@19.50 

BOG se TOR, - is506 see 17.95 @19.30 

270/330 Ibs. .....-- 17.65@19.09 
Sows, U.S, No, 1-3: 

SIO/BWO WS. ovicccee 17.75@18.85 

330/400 lbs. ....... VW7.OO0@ 18.5% 

i ee 15.35@17.50 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 

Aug. 28 ....37,000 46,000 59,500 
Aug. 29 ....44,009 39,000 41.000 
Aug, 30 ..26.000 31.000 29.000 


Sept. 1 
Sept. 2 
Sept. 3 


Holiday 71,090 Holiday 
oa eee 89,000 60,090 85,000 
anne 60,000 49,000 66,500 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Tuesday, 
Sept. 2 were as follows: 
CATTLE: Cwt. 

Steers, gd. & ch...$24.00@27.00 

Steers, std. & gd... 22.50@24.50 

Heifers, gd. & ch... 23.00@25.75 

Cows, util. & com’l. 17.50@20.00 

Cows, can & cut... 14.50@18.00 

Bulls, util. & com’l. 22.00@24.00 


Bulls, cutter ...... 18.00@22.00 
VEALERS: 

Good & prime ..... 27.00@31.50 

mranes: & BG; 5 kes 22.50@ 27.00 


Calves, gd. & ch. .. 24.00@28.00 


HOGS, U.S. No. 1-3: 
BAO /900. TB. sion v0 17.75@18.75 
160/180 Ibs. ....... 18.50@19.50 
180/200 Ibs. ....... 19.50@20.00 
200/220 Ibs. ....... 19.85@ 20.50 
ks ee re 20.00@20.40 
fay ee eee 19.75@ 20.25 
270/300 Ibs. ....... 9.25@20.00 
Sows, U.S. No. 1-3: 

180/300 Ibs. ..... 18.75@19.25 
300/360 Ibs. ..... 18.25@19.00 
360/450 Ibs. ..... 18.00@18.50 

LAMBS: 

Good & choice 
Utility & good 


. 21,00@22.50 
- 18.00@21.00 








WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Aug. 30, 1958 (totals compared) was reported by 


the U. S. Department of Agriculture as follows: 


Sheep & 
Cattle Calves* Hogs Lambs 











Boston, New York City Area! .... 13,931 11,622 50,301 40,565 
Baltimore, Philadelphia ........... 8,137 1,072 26,545 3,430 
Ciney., Cleve., Detroit, Indpls. ... 20,485 7,846 103,737 15,116 
SI se os da ale oh own 6 Asko ee 27,498 9,232 41,153 5,114 
Bt. PRR Wiss: BTORe ° 000 i csewiicee 29,146 14,433 93,415 11,550 
Et A T's he's ois 40.0 bac rae ée 12,71 2,156 74,343 3,840 
Sioux City-So. Dak. Areat ........ 21,010 Sace 66,689 17,751 
Omaha Area 33,974 165 65,091 10,597 
Kansas City ... 12,739 1,418 24,464 5,361 
Iowa-So. Minnesota® .............. 32,386 8,284 248,729 26,923 
Louisville, Evansville, Nashville, 

Ce ee 10,032 5,728 49 ,696 oe 
Georgia-Alabama Area? 7,665 4,999 22,006 A 
St. Joseph, Wichita, Okla. City. .. 17,130 1,481 37,465 
Ft. Worth, Dallas, San Antonio ... 10,333 7,072 14,547 
Denver, Ogden, Salt Lake City .... 17,458 291 12,655 
Los Angeles-San Fran. Areas® ..... 21,353 1,896 24,122 
Portland, Seattle, Spokane ........ 6,148 395 12,921 

CARTE SIN iid sh c'g 0a sma nial biel 6 302,538 78,090 967 ,879 

Totals same week 1957 ......... 328,045 116,979 941,664 233. 826 


1Includes Brooklyn, Newark and Jersey City. "Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, EB. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes Al- 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Bsterville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Mentgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 
ville and Tifton, Ga. ®Includes Los Angeles, San Francisco, So. San 
Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades for 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Aug. 23, compared with 
the same week in 1957 were reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 


GooD VEAL 
STEERS CALVES HOGS* LAMBS 

All Good and Grade Bt Good 

Stockyards Weights Choice Dressed Handyweights 
1958 1957 1958 1957 1958 1957 1958 1957 

Toronto .. Fox 21.36 $19.43 $28.00 $22.87 $28.50 $35.41 23.00 $23.21 
Montreal ... 22.00 18.90 25.95 21.75 28.40 35.30 18,85 19.15 
Winnipeg ... 21.00 17.99 27.83 20.58 26.08 34.70 18.7 19.00 
Calgary ....; 20.40 18.00 24.45 18.35 25.80 17.00 18.35 
Edmonton ... 20.25 16.80 23.00 19.00 26.45 17.20 =18.50 
Lethbridge .. 20.35 17.50 22.50 17.75 25.90 16.75 18.15 
Pr, Albert .. 19.80 16.75 22.25 17.00 24.05 16.65 16.50 
Moose Jaw .. 20.60 17.10 22.30 16.00 24.00 17.90 
Saskatoon .. 20.00 17.50 24.00 18.00 24.00 17.75 15 a 15 
Regina ..... 20.40 17.00 22.50 16.75 24.65 18.50 16.00 





Vancouver .. 18.85 18.25 24.40 19.00 see eeee 20.25 19.10 


*Canadian government quality premium not included, 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama, and Jacksonville, Florida, 
during the week ended August 29: 


Cattle Calves Hogs 
WOOK ONG0G. AOR DD 6 ioc cies cdeaseed Not Available 
Week previous (five days) ........... 1,891 784 10,863 
Corresponding week last year ........ 2,833 1,928 11,208 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Tuesday, Sept. 2 
were as follows: 

CATTLE: _ Owt. 2 

Steers, gd. & ch. ..$23.25@26.75 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Tuesday, Sept. 2 
were as follows: 

CATTLE: Owt. 
.$27.00@29.00 


. : 95 OF 
Steers, std. & gd... 21.50@23.25 Greets’ Choice aot es 
Heifers, gd. & ch... 23.50@26.65 Heifers, ch. & pr... 24:00@26.50 
Cows, util. & com’l. 17.00@19.50 Heifers. good a 50@24.00 
Cows, can. & cut... 14.75@17.00 Cows, oti & eOni'1. 17.50@20.00 
Bulls, util. & com’l, 20.50@22.75 Cows, can. & cut... 15,00@17.50 

VEALERS: Bulls, util. & com'l. 21.00@23.00 
Good & choice ..... 24.00@ 28.00 Bulls, cutter ...... 20.00@21.00 
Calves, gd. & ch... 22.00@26.00 HOGS. U.S. No. 1-3: 

HOGS, U.S. No. 180/200 Ibs. 19.00@20.25 
180/200 Ibs. - 18.75@20.00 200/220 Ibs. . 19.75@20.35 


200/220 Ibs. 
220/240 Ibs. 


. 19.75@20.50 
. 19.75@20.50 


220/240 Ibs. 
240/270 Ibs. 


. 19.75@20.35 
19,.25@20.25 





240/270 Ibs. 19.75@20.25 Sows, U.S. No. 1-3: 

Sows, U. S. No. 1-3: 180/330 lbs. ..... 19.25@19.75 
270/360 Ibs. ..... 19.00@19.50 330/400 Ibs. ..... 18.25@19.25 
360/450 Ibs. ..... 18.25@19.00 400/550 Ibs. ..... 17.00@18.25 

LAMB: LAMBS: 
CHONG wo ccs eccecas 22.00@22.50 Good & choice .... 22.00@23.25 
Gawd. —<cccorevweawiy 21.00@21.50 Gd. & choice, shorn 22.75@23.00 
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SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 
13 centers for the week ended Au- 



























gust 30, 1958, compared: 
CATTLE 
Week Cor. 
ended Prev. week 
Aug. 30 rahe 1957 
Chicagot 24,444 23,7 23,821 
Kan, City? . 11,664 11,2 33. 18, 062 
Omaha*t . 28,093 25, 401 
N.S. Yardst 2,901 6,404 
St. Josepht. 11,339 10,832 11,7 
Sioux Cityt. 138,755 13,941 13,167 
Wichita*t .. 2,578 3,208 3,972 
New York & 

Jer. City + 13,931 13,450 14,698 
Okla. City*t 4,950 4,941 10,733 
Cincinnati§ . 3,512 4,238 4,822 
Denvert .. 18,542 10,149 18,849 
St. Pault .. 14,512 14,976 16,440 
Milwaukeet. 4,661 4,466 4,409 

Totals ..154, 882 147,035 158,243 

HOGS 

Chicagot 20,922 21,845 ,b44 
Kan, City? . 12,869 15,135 33 277 
Omaha*t . 36,912 40,843 8,302 
N. S. Yardst 18,220 28,699 29,460 
St. Josepht. 16 sy 21,4388 18,°54 
Sioux Cityt. 25,256 28,861 10,399 
Wichita*t 12,549 12,131 11,046 
New York & 

Jer. City?+ 50,301 yj 55,363 
Okla, City*t 7,227 8,407 ; 5 
Cincinnati§ . 10,440 1, 204 13,028 
Denvert ; 9.599 7.562 13,066 
St. Pault .. 33,771 44 44 35,045 
Mliwaukeet. 5,091 5,212 4,228 

Totals . 259,496 296,803 243,293 

SHEEP 

Chicagot 4,781 4,208 3,604 
Kan, Cityt . 4,080 2 465 4,178 
Omaha*t 6,876 8,742 982 
N.S. Yardst es 1,654 4,645 
St. Joseph}. 5,212 4,783 10.674 
Sioux Cityt. 3,165 2,428 2,541 
Wichita*t 1,395 1,528 1,249 
New York & 

Jer. City+ 40,565 35,988 42,030 
Okla. City*t 605 463 1,666 
Cineinnati§ . 604 197 TTA 
Denvert 31,091 21,815 34,487 
St. Pault 5,683 4,565 4,767 
Milwaukeet. 1,376 1,221 1,178 


Totals . .105,433 90, 057 112 2,772 
*Cattle and calves. 
+Federally inspected 

including directs. 

{Stockyards sales for local slaugh- 

ter, §Stockyards receipts for local 

slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Aug. 23: 


slaughter, 





CATTLE 
Week Same 
ended 
Aug. 23 
Western Canada.. 19,639 
Eastern Canada .. 20,490 
ORR oats bas os 40,129 43,057 
HOGS 
Western Canada.. 44,9382 31,958 
Eastern Canada .. 59,221 42,757 
POM. Were. 5 ce 104,153 74,715 
All hog carcasses 
graded ...se.ce 13,036 82,074 
SHEEP 
Western Canada... 5,219 5,846 
Eastern Canada .. 10,096 10,829 
Totelenu6%cae 15 B15 16, 67: 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
41st st. New York market 
for week ended Aug. 30: 


= Calves — Sheep 
Salable 
Total (inel. 
directs) 
Prev. wk.: 
Salable .. 2 2 
Total (inel. 
directs) .. 


-2,809 254 18,335 8,386 


6,748 
*Includes hogs at 31st Street. 


-2,946 233 16,602 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves — Sheep 
Aug. 27.18,253 183 8,223 1,744 
Aug. 28. 6,790 1,060 
Aug. 29. 332 40 4,501 562 


Aug. 30. 1,871 61 1,097 255 
Sept. 2.24,000 200 11,000 2,300 
Sept. 3.16,000 200 8,000 1,000 
*Week so 

far ..40,000 400 19,000 3,300 
Wk. ago.48,200 338 27,751 4,951 
Yr. ago.41,586 543 20,926 4,348 


*Including 200 cattle, 3,500 hogs 
and 300 sheep direct to packers. 


SHIPMENTS 


Aug. 27. 6,954 122 1,860 449 
Aug. 28. 4,727 39 1,982 84 
Aug. 29. 1,545 51 2,391 163 
Aug. 30. 299 aes 937 186 
Sept. 2. 7,000 : 2,000 500 
Sept. 3. 7,000 2,000 500 
Week so 

far ..14,000 ... 4,000 1,000 
Wk. ago.19,179 122 5,905 1,143 


Yr. ago.15,060 39 5,288 333 
SEPTEMBER ‘RECEIPTS 


958 1957 
Cattle: 3.6006.%5 40,000 41,586 
OSIGS ib. cices 400 54e 
EOE 6 8%. can 19,000 20,926 
Ro 3,300 4,348 
SEPTEMBER SHIPMENTS 
1958 1957 
ee ee eee 14,000 15,060 
Bees. x. Sis chat 4,000 5,288 
WEGOP. . «dead ick 1,000 333 


CHICAGO HOG PURCHASES 


Supplies of hogs vurchased at 


Chicago, week ended Wed., Sent. 3: 
Week Week 
ended ended 
Sent.3 Aug. 27 

Packers’ purch, 13,899 22,354 

Shippers’ purch, 10,532 i. 308 

POGGIA tes gre ds cos 24,431 33,657 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Aug. 29, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 277,000 861.000 =135,000 
Previous 
week 262,000 377,000 123,000 
Same wk. 
1957 =. 305,000 362,000 143,000 
Totals, 


come 8,726,000 13,504,000 4,665,000 
TST "9,278,000 13,946,000 5,110,000 
AGiFIC COAST LIVESTOCK 


Receipts at leading Pacifie Coast 


markets, week ended Aug. 28 
Cattle Calves Hogs Sheep 

Los Ang...3.960 270 1.000 100 

N. P’tland.2,675 425 2,000 2.875 


San Fran.. 200 10 600 1,125 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 


ville on Tuesday, Sept. 2 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.50@26.00 
Steers, good ....... 24.00@25.00 
Steers, std. & gd... None qtd. 
Heifers, good ...... 24.00 only 
Cows, util, & com’l. 17.00@19.00 
Cows, can. & cut... 13.00@17.00 


Bulls, util. 


VEALERS: 
Choice & prime 
Good & choice .... 
Calves, gd. & ch. 


HOGS, U.S. No. 1-3: 
195/200 Ibs. 
200/220 Ibs. 
220/235 Ibs. 
240/260 lbs. 


& com’l. 21.00@23.00 


. 32.00@34.00 
. 27.00@32.00 
. 21.00@24.00 


20.00@ 20.25 
20.00@20.25 
. 20.00@20.25 
19.00@19.75 





Sows, U.S. No. 1-3: 
250/350 Ibs. ..... 19.00 only 
400/600 Ibs. ..... 18.00@18.50 
LAMBS: 
Choice & prime .... 24.00@25.00 
Good & choice ..... 21.50@23.50 
CR. week fe. 16.00@19.00 


1958 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Sept. 2 were reported by the Agricultural Marketing 
service, Livestock Division, as follows: 


N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs..$16.50-18.00 None qtd. None qtd. None qtd. 


None qtd. 
None qtd. None qtd. $17. 
5 $18.00-19.00 $18.00-19.25 
9.00-20.25 19.00-19.50 19.00-20.25 
are aaa 5 19.75-20.00 19.75-20.25 
19.85-20.25 19.75-20.00 19.75-20.25 
19.85-20.10 19.75-20.00 19.75-20.25 
19.50-20.00 19.25-19.75 19.50-20.00 
None qtd. Noneqtd. None qtd. 
None qtd. Noneqtd,. None qtd. 


140-160 Ibs.. 17 
160-180 Ibs... 
180-200 Ibs... 

200-220 Ibs... 

220-240 Ibs... 
240-270 Ibs... 
270-300 Ibs... 
300-330 Ibs... 
330-360 Ibs... 


Medium: 


.50-19.00 None pol 
ee = 50-19.2 


25-17.50 
17.50-18.50 
18.25-20.25 
19.00-20.25 
19.00-20.25 
19.00-20.25 
None qtd. 
None qtd. 
None qtd. 


19.25-20.27 
19.75-20.25 
19.75-20.25 
19.75-20.25 
19.75-20.00 
None qtd. 
None qtd. 


160-220 Ibs... 18.00-19.25 17.00-19.00 17.50-18.50 17.50-19.00 17.00-18.50 
SOWS 

U.S. No. 1-3: 

180-270 = Ibs.. 19.00-19.25 19.25 only 19.25 only 19.50 only None qtd. 
270-300 = Ibs.. 19.00-19.25 19.00-19.25 19.00-19.25 19.25-19.50 18.75-19.00 
300-330 Ibs... 18.75-19.25 18.75-19.25 18.75-19.25 19.00-19.50 18.75-19.00 
330-360 Ibs.. 18.50-19.25 18.50-19.00 18.50-19.00 19.00-19.25 18.50-18.75 
360-400 Ibs.. 18.50-19.00 18.25-18.75 18.25-18.75 18.75-19.00 17.75-18.50 
400-450 Ibs.. 18.50-18.75 17.75-18.25 18.00-18.50 18.25-18.75 17.75-18.00 
450-550 = Ibs.. 18.50 only 17.00-17.75 17.50-18.00 18.00-18.50 17.00-17.50 


Boars & Stags, 


all wts. .. 13.50-15.50 13.00-15.00 13.50-15.25 13.50-15.50 None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 


700- 900 Ibs.. None qtd. None qtd. None qtd. None qtd. None qtd. 


900-1100 Ibs.. None qtd. 27.75-28.50 None qtd. 26.75-28.00 None qtd. 
1100-1300 Ibs.. None qtd. 27.75-29.00 None qtd. 26.75-28.00 27.00 only 
None qtd. 


1300-1500 Ibs.. 
Choice: 

700- 900 Ibs.. 
900-1000 Ibs.. 
1100-1300 Ibs.. 25.0€ 
1300-1500 Ibs.. 24.75-26.50 
Good: 

700- 900 Ibs.. 


27.75-28.75 


None qtd. 


26.50-28.00 None qtd. 
26.00-27.75 
26.00-28.00 
26.00-27.75 
26.00- 27.75 5 


25.00-26.75 
25.25-27.00 
25.25-27.00 
25.25-26.75 


24.75-26.25 
25.00-26.50 
25.00-27.00 
25.00-26.50 








24.50-26.00 23.50-25.50 23.00-25.25 24.00-25.00 
900-1100 Ibs. 24.50-26.00 23.50-25.50 23.00-25.25 24.00-25.00 
1100-1300 Ibs. 24.50-26.00 23.25-25.50 23.00-25.25 24.00-25.00 
Standard, 
all wts. .. 21.00-23.50 23.00-24.50 21.50-23.50 21.00-23.00 21.00-23.50 
Utility, 
all wts. .. 19.00-21.00 21.00-23.00 20.00-21.50 19.75-21.25 19.50-21.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd, 
800-1000 Ibs.. None qtd. 26.00-27.50 None qtd. Noneqtd. None qtd. 


Choice: 
600- 800 Ibs., 24.75-26. 
800-1000 Ibs.. 24.25-26 
Good: 

500- 700 Ibs.. 23. 


25.00-26.00 


00 25.00-26.50 
.00 25.00-26.50 


25.00-26.50 


24.50-26.00 
24.50-26.00 


24.00-25.50 
24.00-25.50 





24.75 23.00-25.00 23.00-25.00 22.50-24.50 23.50-24.50 
5 





700- 900 Ibs.. 22.75-24.50 23. 00-25.00 23.00-25.00 22.50-24.50 23.50-24.50 
Standard, 
all wts. .. 21.00-23.25 21.00-23.00 21.00-23.00 21.00-22.50 21.00-23.00 
Utility, 
all wts. .. 18.00-21.00 19.00-21.00 19.00-21.00 19.50-21.00 19.50-21.00 
COWS: 
Commercial, 
all wts. .. 19.00-20.50 19.00-21.00 19.25-20.50 19.00-20.00 19.00-20.09 
Utility, 
all wts. .. 17.50-19.50 18.00-19.00 17.50-19.25 17.25-19.50 17.00-19.00 
Can. & cut., 
all wts. 13.00-18.00 14.50-18.75 14.50-17.50 15.50-17.50 14.00-16.50 
BULLS (Yris. Excl.), All Weights: 
GO ods evn None qtd. None qtd. Noneqtd. Noneqtd. 21.50-22.50 
Commercial . 21.00-22.50 23.00-24.00 21.00-22.50 20.75-23.00 21.50-22.50 
Utility ..... 20.00-21.50 21.00-23.00 19.50-22.00 19.50-21.50 21.00-23.00 
Cutter ..... 16.50-20.50 20.00-21.00 18.50-21.00 18.00-19.50 21.00-22.50 
VEALERS, All Weights: 
Ch. & pr.... 26.00-32.00 31.00-33.00 28.00-29.00 27.00-30.00 29.00-32.00 
Stand. & gd. 20.00-27.00 23.00-29.00 22.00-28.00 22.00-27.00 24.00-29.00 
CALVES (500 Lbs. Down): 
Ch, & pr.... 23.50-27.00 25.00-28.00 23.00-26.00 None qtd.  26.00-27.00 
Stand. & gd. 17.00-24.00 21.00-26.00 18.00-23.00 None qtd.  20.00-26.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
gee None qtd. 24.75-25.50 None qtd. Noneqtd. 22.75-23.00 
CHOMS &. 65 048 22.00-23.50 23.00-24.50 22.00-23.00 23.00-23.50 21.75-22.75 
Good ....... 21.00-22.50 21.50-22.25 21.00-22.00 22.00-23.00 21.00-21.75 
YEARLINGS, all wts. (Shorn): 
PHUME © pine dk None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
Choice ..... 19.50 only Noneqtd. Noneqtd. None qtd. None qtd. 
ned 5s KAGE 18.00-19.50 None qtd. Noneqtd. Nonegqtd. None qtd. 
EWES (Shorn): 
Gd. & ch.. 5.50- 7.00 7.50- 8.50 6.00- 7.50 5.50- 8.00 5.50- 7.50 
Cull & util.. 4.00- 5.75 6.00- 8.00 4.00- 6.50 4.00- 5.75 4.00- 5.50 
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122 E. 42nd Street 


LIVESTOCK & BY-PRODUCTS 


as PRICE SPECIALISTS, we welcome the op- 


portunity to show you how you can make profit- 
able application of our work in your organization. 


25th Anniversary 
INDUSTRIAL COMMODITY CORPORATION 


dita 7-0420 


New York 17, N. Y. 











possible to save space. 


name. 





Provisioner Binders... 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 


Rugged leather-texture finish. Easy locking mechanism that 
really holds copies tightly in place. 


Binders hold 26 issues each. Gold stamped with publication 


Each $3.85 post paid 


THE NATIONAL PROVISIONER 
15 West Huron Street 


Chicago 10, Illinois 








THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues 
(one full year's subscription) of 
THE NATIONAL PROVISIONER for 
only $6.00. 


(1 Check is enclosed 


LC) Please mail me invoice 


Name 





Street Address 





City 





Zone State 








Company 


Title or Position 

















CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
'8 words. Headlines, 75c extra. Listing ad- 
vertisements, 75c per line. 
1$11.00 per inch. 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, = each. “Po- 
sition Want special minimum 
20 words, $3.50; Sadiiecal werda, 20¢ 


Displayed, 


Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 


a ADVERTISING PAYABLE IN ADVANCE 


LEASE REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





ASSISTANT PLANT MANAGER 


or 

SUPERINTENDENT 
YOUNG: Engineering college graduate with 7 
years’ experience in production, sales and man- 
agement, desires position with progressive south- 
eastern cker, Excellent background. W-338, 
THD NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





ACCOUNTANT: College graduate, good  back- 
ground in sausage manufacturing costs, office 
management including financial statements and 
taxes. Can train personnel and handle complete 
operation, Will relocate, W-359, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


SUPERINTENDENT or FOREMAN: Experienced 
in all phases of pork operation — pork kill, cut, 
curing, smoking, slicing and canning. Will re- 
locate anywhere in U. 8S. W-339, THE NATIONAL 
a 15 W. Huron S8t., Chicago 10, 








FULLY ACQUAINTED: With metropolitan New 
York wholesalers and chain store operators. Sell- 
ing and sales directing. Provision and poultry 
sales record outstanding. Available immediately. 
V-257, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





SUPERVISORY POSITION: Have ample exper- 
fence to train personnel and supervise any or all 
departments. Quantity, quality, cost conscious. 
W-357, THE NATIONAL PROV ISIONER, 15 W. 
Huron St., Chicago 10, III. 





LIVESTOCK BUYER: Open markets, country 
buying and field work. 30 — experience. 
Available now. Will relocate. ondable, any 
amount, -837, THE NATION. aL “PROVISION. 
BR, 15 W. Huron St., Chicago 10, Ill. 





CATTLE BUYER: 13 years with big packer. 
Markets, auctions, direct buying. Experience in 
all classes. Slaughter cattle. Transfer anywhere. 
W-358, THH NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, 1. 
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SALESMAN 
TO SELL SPICES: And seasonings in North 
and South Carolina to meat packers and food 
processors, representing progressive, national spice 
company. A conscientious and aggressive salesman 
can build a career with continuously increasing 
earnings. Salary guaranteed plus commissions and 
expense. Car required. bho fasod iinet giving 
sales background and phon 
W-347, THE NAT ONAL PROVISIONER 

527 Madison Ave., New York 22, N.Y. 








AGGRESSIVE SALESMAN: Thoroughly acquainted 
with meat business, to become assistant to the 
president of mideast brokerage firm. This job 
ealls for creative selling, personal contact and 
ability to produce. This is no ‘‘stepping stone”’ 
but a position for the future. State age, edu- 
eation, experience and salary requirements in 
first letter along with recent photograph. All 
replies strictly confidential. W-348, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





WANTED: Sausage and Curing Superintendent, 

modern plant, stainless steel smokehouses, pleas- 

ant working conditions, major medical 1 pian, lo- 

cated in Angeles, California. Kitchen ca- 

Hwan of 150,000 pounds per week. Former super- 

tensent associated with firm for ake years. 
NATIONAL PROVI 


16 w. Huron 8t., * Schone 10, Til. 





SUPERINTENDENT: For small _ southeastern 
plant. Must be qualified to supervise sausage 
kitchen, curing, slaughtering, as well as train 
additional help. Write, giving past history, age. 
salary requirements etc. to Box W-356, THE 
NATIONAL PROVISIONER, 15 W. Huron §&t., 
Chicago 10, IN. 





LOOKING FOR TOP MAN: Experienced in sau- 
sage manufacturing, curing, smoked oe to 
——— two — in South, State ex- 

referen Ww THE NATIONAL 
PROVIsIONI, 15. “Ww. Huron St., Chicago 10, 





GENERAL MANAGER 
$30,000 or MORE 
DEPENDING UPON: Proven ability. Wanted by 
medi sized independent meat packer with 10 
sma omplete slaughtering and processing beef 
and k plants, Still growing. Opportunity for 
a brilliant operator to double or even triple his 
earnings providing he is a good business manager 
and has knowledge of buying, processing and 
especially sales ability. Established in 1938. 
Kindly give complete history, age, etc. Answers 
completely confidential. W-346, THD NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SALES REPRESENTATIVE WANTED 
Well-established Midwest packinghouse equipment 
and me 4 house (not a Chicago concern), de- 
sirous of obtaining high-caliber sales representa- 
tive in established Southern Territory. Must be 
well-versed selling and have knowledge of 
packinghouse and sausage manufacturing equip- 
ment, Prefer man living Southeastern en 
State experience in detail, age and enclose recen 
photograph, All lies will be kept poe Rncroey 

841, T. ATIONAL PROVISIONER 
uron 8t., Chicago 10, Ill. 


CANNED MEAT SALESMAN: Aggressive sales- 
man with canned meats or canned foods selling 
experience for midwest area; independent mid- 
west packer; Indicate age, education, detailed 
experience and e: ted salary. W-342, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


BONING FOREMAN: Experienced in all phases 
of pork boning. Progressive Chicago packer. 
Good salary, State experience fully. W-361, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, IN. 


NIGHT FOREMAN: Experienced—cleanup, de- 
frost, general packinghouse know-how. Chicago 
area, W-362, THE NATIONAL PROVISIONER. 
15 W. Huron St., Chicago 10, II. 














BEEF MAN: For wholesale operation. Sales and 
preduction. Midwest location. Send complete 
resume to W-360, HE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 
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CLASSIFIED ADVERTISING 














MISCELLANEOUS EQUIPMENT WANTED 
WANTED: Used or new equipment, all types, 
any condition. Top prices paid. EW-367, THE 

FOR NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill 

Cc WANTED: Wet tankage hydraulic press. State 
size, condition and price. HILL PACKING COM- 

SHEEP PANY, Topeka, Kansas, 
CASINGS HAVE NEED FOR: Humidity control equipment, 
preferably NIAGARA or KATHABAR. MUST BE 
: IN EXCELLENT CONDITION. EW-368, THE 
All Sizes NATIONAL PROVISIONER, 15 W. Huron St., 


WRITE OR PHONE COLLECT 
CENTRAL 6-1236 


$. OPPENHEIMER & COMPANY, 
INC. 


55 East Washington Street 
Chicago 2, Illinois 


YOUR PACKAGED MEATS 
NEED CODE DATING 


We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 


Write for details on a specific problem 


KIWI CODERS CORPORATION 
427 N. Kedzie Ave. Chicago 18, Ill. 








MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 
Folding pocket style. Stainless steel blade, 544” 
long over-all. Simulated ivory handle engraved 
with your advertising 25 or more, $1.75 each. 
WRITE FOR CATALOG 
LOUIS M. GERSON CO. 
58 Dearing Rd. Mattapan, Mass. 
Phone Cunningham 6-1463 





Best quality BONELESS MUTTON 

from AUSTRALIA. 

SPRING LAMB CARCASSES 
ALSO AVAILABLE AS FROM OCTOBER 

Next shipment: PORT HUON sails mid-October. 
ORBEX, 282 Montague St., ere ag 8.0.5 
Australia. Cables: Orbex, Melbourn 
IMPORTANT: IMPORTANT: MPORTANT: 
We intend to establish a new killing and meat 
packing centre in the best part of Australia. 
Firms prepared to participate in this project and 
thus secure permanent supply of best Australian 
meats at uncomparable prices, write for details 
to: ORBEX, 282 Montague St., MELBOURNE 
8.0.5—Australia. 


EXCELLENT ANDERSON 
FEATHER DRYERS 


FS8-353, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 








BRANOH HOUSB AVAILABLE: Do you want a 
branch house in the southwest? We have the 
facilities and the organization, if you can supply 
fresh and processed pork and beef at prices that 
will interest volume buyers. W-354, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
We Lease 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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Chicago 10, Ill. 





EQUIPMENT FOR SALE 





COOLER FOR SALE 
PORTABLE COOLER: 38x18. Rails, 2 Gebhart 
Freon units, enamel inside, galvanized outside. 
Complete. Used less than one year. $4,000. 
Marhoefer Packing Company, 887 W. Fulton S8t., 
Chicago 7, Ill, Phone MO 6-2800. 





SMOKB GENERATOR: Late model Mepaco Tipper 
automatic smoke generator. ‘‘Junior’’ model, 
stainless steel construction. Like new. $950.00. 
J. R. Marhoefer & Sons, Inc., 3170 S. Ashland 
Ave., Chicago 8, Ill. 





FOR SALE: One used Globe Hasher and washing 
machine. Complete with 10 H.P. motor and drain 
pan, 4,000# capacity. Catalogue price $13,639.00 
F.0.B. Norfolk, Nebraska, Must net $500 to us. 
FS-363, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il 





1—Anderson Super Duo Expeller 
1—Anderson Duo Expeller, reconditioned 
guaranteed like new. 
2—Used 125 H.P. package water tube_ boilers. 
KEITH ENGINEERING COMPANY 
4020 Bandini Boulevard Los Angeles 23, 
=~ 


and 


Calif. 





FOR SALE: 1953 Ford, 1% ton, 6 doors, 3 plates, 
1% H.P. Compressor. Suitable for frozen foods 
or provisions, Phone Hickory 6-9200 (New York 
City). 





ALLBRIGHT NELL SLICERS 

4—Model No. 832 hydramatic cold cut slicers with 
balanced heads for over 1,000 RPM service, and 
belt conveyors, 3 years old, in excellent condition, 
$3,100.00 each. 
1—-Model No. 832 hydramatic 
above, but with no conveyor, 
condition, 2,000.00. 
1—Model No. 827 hydramatic 
condition, $2,000 

F8-366, THE NATIONAL 
15 W. Huron St., 


PLANTS FOR SALE OR RENT 


eold cut slicer, as 
6 years old, good 
bacon slicer, good 


PROVISIONER 
Chicago 10, Ill 











SMALL MBAT PACKING PLANT: Located in 
Benson, Minnesota. --" Fargo, North Dakota 
and St. Pa ul, Minn. In the feeding area 
in the state with 7 Teena leading into the 
town. Oan be set up for federal inspection. Size 
88 x 54, There is a good ly of labor avail- 
able, KENTS MBAT PAOKI PLANT, Benson, 





FOR SALE or LEASE 
Federally inspected beef slaughtering plant in 
Western Nebraska. Building recently remodelled. 
New refrigeration and slaughtering equipment. 
On the rail dressing with air knives, moving top 
viscera table, hydraulic platforms, 40 x 30 freezer. 
20 acres of land and house. 200,000 cattle on 
feed and abundant supply of cows within 100 
mile radius. 
FS-364, THE NATIONAL PROVISIONER 

15 W. Huron 8t., Chicago 10, Ill. 





FOR SALE or LEASE: Option to buy, small meat 
and sausage plant fully equipped with all 
machinery and refrigeration, 10 acres of land 
with modern home. Immediate possession. ‘Terms. 
C. H. Sturges, Phone 29 W-Winner, South Dakota. 





FOR RENT: LARGH WHOLESALE COOLER ON 
FULTON STREET, CHICAGO. A_ good going 
business. FR-350, THH NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


PLANT WANTED 








WANT TO BUY or LEASE: Slaughtering plant in 
corn belt. Prefer B.A.I. Replies confidential. 
W-365, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 
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BARLIANTS 





WEEKLY SPECIALS 





Now in Stock—NEW B.A.!. STEEL LOCKERS 


15” wide, 18” deep, 60” high, with si 
top, seat brackets, “16” hh ‘legs, sole 
le row—three wide 


me 
Per own pening $18.95—F.0.B. Chicago 
Discount for quantity purchases. 











Current General Offerings 


Sausage & Bacon 


115S—FROZEN MEAT CUTTER: GMC Hydrauslice, 
deluxe mdi. 16-24, R/F type, serial #1977, stain- 
2,500.00 


less, 5 HP. Perfect condition _. ile 
1281—GRINDER: Buffalo 66-BG, 5 “HP. mtr. & 
starter, latest style, excel. cond. ..$875.00 


1108—GRINDER: Globe #1562, 854” "plates, newly 
replaced head & worm, direct connected to 25 
P. motor 
aa ao He CUTTER: Buffalo. ‘#70- B, 
60 HP., extra knives 1,150.00 

9710 SILENT "CUTTER: Buffalo #65-B, 500 Ib. cap., 


“self. “unload- 


self-emptying, !0—knives, 60 HP. mtr. & beet 
specially reduced to ... $1,775.00 
9758—STUFFER: Anco 500 ib. “cap., ‘Teconditioned, 


new gaskets & valves... 
1285—STUFFER: Buffalo 300 Ib. 
IITI—STUFFER: Boss 200 Ib. 
air valves ... 


$1,175.00 
cap. w/valves $750.00 


cap., with ins & 

1242—FAMCO LINKER: mdl. H-12, 4!/,” belt, 
model, fine condition . I, 

1399—TY-LINKER: Automatic “#114 AC, serial #3534, 


like new 1,250.00 
1172—JOURDAN COOKER: mdi. TSC, ser. "#514, 

575.00 
recon- 


.00 
late 
.00 


57” x 53” x 8'10” high, | HP. mfr. .... 
1051\—PORK-CUT SKINNER: Townsend 327, 
ditioned & guaranteed . 
1280—FAT DICER: Buffalo #FC, 2 HP., 
cellent condition... 
1291I—SAUSAGE MEAT TRUCKS: (4) Globe, stain- 
less steel, 60” x 28” x 18” deep, balance type, 
with RTRB wheels, like new a. $145.00 
1295—CONVEYOR SEALER: Great Lakes cs. 17, if 
lon covered heating plate si 
1249—HAM MOLDS: ei Globe Hoy, rrr 
Sogn tar & springs: 
400— 2” x 644" x Si/.” ea. 
421—3t 112, 1" x 6 x BIA oa $1278 
1310—LOAF MOLDS: (204) Globe Hoy #66-S, br 
less steel, w/covers, 10” x 4%” x 454”. ea 


Rendering & Lard 
9886—EXPELLER: Anderson RB, 15 HP........ $2,500.00 
985I—COOKERS: (2) Boss, . x 9'8", ~ ‘ie gear- 

head motors, new paddle: : a. $2,250.00 

1322-COOKER: gene 4 Oil Mill, 4’ x io", 15 HP. 
. mtr., excel. cond., used onl * lard..$l, 

9944—BLOOD Or gree! (6) 5’ x 6". J ‘ie oes 


rebuilt, ex- 


starter, A.S.M.E. ed . a. $2,500.00 
999 HYDRAULIC | PRESS: French Oil. * 100 ton, 

w ie Bids ted 
9901—HYDRAULIC PRESS: French “Oil, 300 toa, wile 

steam pump, top operating cond. $2,950. 
1158—BLOW TANK: Globe 5’ x 7'6”, like new— 


little used $950.00 
140I—HOG: Mitts s Merrill #I5CE, “27” x 20” open- 
ing, 30” dia. cyl., 75 H ..$1 800.00 
1174—KETTLE: ona mdl. "Nib. 80-gal. cap., stain- 
less steel, steam jacketed, self-contained gas 
fired, 4’6” x 3'3”, w/controls . $795.00 
NS3=LARD FILTER: ''Renuzit", mdi. SAA, 22” bowl, 
00 


pump 175. 

1400-—HERCULES FILTER: model #6, serial 25727, 
36” dia., 62 sq. ft. filter surface, stainless steel, 
less than | yr. old—like new wasn Ba Bids 


Miscellaneous 
ee DELIVERY TRUCK: Chevrolet 
950, I! ton, mdi. 4100, 3” insulated bodv. low 
pe». excellent tires $550.00 
% ton, 
$40. 


1308—PANEL TRUCK: 1952 International, 


R-120 series .... 00 
ar eg ape TABLE: “Globe, stainless ‘steel top, 
12’ x 54” wide, galv. pipe legs, like new..$195.00 
1298—PLATFORM DIAL SCALE: Toledo, long col- 
umn, mdi. #31-1821-FD. 800 Ib. cap., 500 dial 
x ' lb. grad., 300 Ib. dble. tare beams $395.00 


All items subject to prior sale and confirmation 
WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


BARLIANT & ©. 
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SINGLE ROLL BELLY ROLLER 


with Feeding Conveyor 


This single roll belly roller unit is rug- 
Pom built for heavy duty. Extra-heavy 
ights, strongly supported under the 
roll, withstand thrust, and eliminate 
distortion when heavy or semi-frozen 
sides are shaped. AVAILABLE WITH 
20” OR 36” CAST IRON ROLLS. 20” 
roll has cleats to facilitate automatic 
feed of bellies under the roll. 36” 
smooth finished roll (no cleats) feeds 
automatically. Frame has adjustable 
leqs for leveling and lining up with 
adjoining tables. Price .. . $1895 f.o.b. 
Chicago. 






Model 
No. 288-1 





Write for Our Low Prices on Machinery & Equipment 


KEEBLER ENGINEERING CO. 


1910 West 59th St. Chicago 36, Illinois 





a 
otal, 











WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 














NATURAL ONION and 
GARLIC JUICES 


VEGETABLE JUICES »< 


4557 S. Knox © LUdlow 5-2106 © Chicago 32 








See page J/Ve 
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© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 























Looking for Something? ....... 
or Someone? ....... 


see our classified pages 54 and 55 























Are you contented with your sales? 
Or, can you get more out of the effort? 
Switch your ad to the PROVISIONER 
and get ready to scrap the old sales 
quota! 
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The firms listed here are in partnership with you. The products 
and equipment th manufacture and the service they render 
are designed to help you do your work move efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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ONE pounp to EIGHT pounps 


LARD AND SHORTENINGS 


No. 1077 


MEASURING 
FILLERS 





Adjustable to any This Filler measures and fills by volume up to 15,000 Ibs. per hour into cartons, cans, 


container cups or jars of 1 Ib. to 6.6 Ibs. (3 kilos.) with only gram variations. 8 Ib. containers 
may be filled exactly with two 4 Ib. discharges into each. 
Improved single adjustment balanced atomizing valves improve texture and color. 
Suction cut-offs eliminate drip at filling nozzles. 
Jets of filtered air spread carton liners. 
Conveyors feed containers to the Filler from carton former and from Filler to carton 
closer. 
Conveyors are electrically interlocked with measuring unit so that fill operates only 
when empty ones are in proper position. NO CONTAINER — NO FILL. 


Changes of container style or capacity can be made in a few minutes. Machine is 
easy to clean and maintain. 





CAPACITIES 


PRECISE CEL-U-RATION Pe ey cee he ee ees 120 per min. 


ANTE vino skiena dace S eee 90 per min. 
. sO |: ERR CRUSE eee er ir 70 per min. 
is an ANCO feature 

MADE oc tadil gto Gib eae 60 per min. 


which improves 8 Ibs. (Double Discharges)... 30 per min. 


color, blend and 
texture of all short- 
enings by produc- 
tion of an even ar- 


rangement of the air 


THE ALLBRIGHT-NELL CO. 


i i ee ee ee | BLVD. CHICAGO 9 ILLINOIS 








and fat cells. 


CEL-U-RATED PRODUCT 











to try the same thing. mit goer oitae 

same POWERFUL GENIE* thinking thereby to save money 
Alas, they found quickly that they had spent their money) 
foolishly without obtaining the wonderful results of their rivals , 
and lo, in a short time they completely faded from the scene. 
Moral: when you want to make greater profits, go to the 
master—ask for Dupps’ Planned-for-Profit Engineering. 


* Another name for the Dupps Co. 





